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PROCEEDI NGS

DR. GRABER: | think we're going to get started.
My nane is George Graber. I'mwth the Center for
Veterinary Medicine. W've got a full schedule today so
we need to try to keep on tinme. |'ve got the first five
m nutes so off we go.

| f you open up your packet to the agenda, | just
want to go over a couple of quick itens on here. The
reception tonight is going to be out here near the bar
from6 to 8 ppm instead of 6 to 7. Then tonorrow
norning from7 to 8 a.m there will be a continental
br eakfast avail abl e outside the neeting roonms here and
that's not witten down on the agenda.

In your packet there are sonme bios for the
speakers. We will not be going through any fornmal
i ntroduction of speakers so if you need to find out
sonet hi ng about them just read the article fromthe
podium We al so have a CVM Update, the Federal Register
notice that announced the neeting, as well as a list of
all the registrants as of probably 6:00 [ ast night, so

that's on the right-hand side of your packet.
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On the left-hand side is some informtion about
t he break-out sessions that G oria Dunnavan is going to
tal k about later this afternoon but each of you are
assigned to a break-out session and that particul ar
break- out session, you should have a |ist of the people
who have been randomly selected to be in that group

A couple of other itens. There is a transcriber
here. This is a governnent public neeting. W will be
t aki ng down what's said fromthe podi umthrough today.
Tonorrow, the break-out sessions, the transcriber wll
not be taking down those comments, but then tonorrow when
we cone back at 11:00 for reports of the break-out
sessions the transcriber will be here.

| f anyone has a wirel ess apparatus please put it
on remote. Otherwise that little person--you know you go
to those novies and you see that person being jack-knifed
out of their seat? W' ve got sonmebody who's going to
fill those shoes.

One other thing. Sonmetine today there will be
an announcenent that's going to be put up on the back of
the roomat the table to ny left in the back here. It's

an announcenent of a one-day neeting being sponsored by
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the CDC, Centers for Disease Control and Prevention, to
be held sonetinme in January in Atlanta and it's going to
be on bacterial contam nation of animl feed and food-
borne illness, so there will be sonme brochures on that

t oday.

Ckay, the first speaker com ng up here for the
next five mnutes will be Clifford Johnson. Dr. Johnson
is my boss. He's the director of the center, director of
the Ofice of Surveillance and Conpliance.

DR. JOHNSON: Thanks, George. GCeorge has given
me five mnutes but he's told nme what to say, also.

It's certainly a pleasure to be here. W've
been | ooking forward to this day, the teamthat
originally worked this issue as it fornmed as a concept
within CVM and we decided to explore this opportunity in
i ght of food security and sone of the other things that
are occurring today. So this concept was explored by a
wonderful team of people that we have within CYMand 1'11
give you their names in a few seconds. So here we are
today now to get comments on the concept as we envi sion

it.

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



| guess the participants are up there and you
see we have a cross-section of industry here, people from
various wal ks of life within the industry. W have
participants fromthe federal governnment, states,
academ a, foreign governnents, consuners and press, SO
we've got a really great group of people here today and
sone good speakers to give the kind of information that
we' re seeking.

The animal feed safety team was conposed of a
nunber of people, some from CVM sone fromthe Ofice of
Regul atory Affairs, some fromthe O fice of Counsel, so
we' ve had a | ot of people that have cone together and al
t he people that are on this team or that gave input to
this team are necessarily |listed here because our team
menbers, in turn, talked to people on the phone, by
letter, and so forth, so there are many, nmany ot hers who
have contributed to this concept that they've put
together for the aninmal feed safety team W thought we
would just list the primary nmenbers that met on a regul ar
basis. | met with themfromtinme to tinme and | was just
amazed by the enthusiasmthat they brought to this team

and how sincere they were about this whole thing. So it
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really turned out to be a great effort and we hope that
what we |learn here today will contribute to naking that
even better.

Let me just nention sonething about our speakers
t oday since George has said we're not going to
necessarily formally introduce themall. Our speakers
are Dennis Byrne fromthe Herr Angus Farm who will cover
quality control procedures used on the farny Tim
Costigan, Prince Agri Products, who will describe the
steps used by his firmto ensure safe m neral products.
M ke Davidson, a feed control official with the
California Departnent of Food and Agriculture, wll

descri be what his state is doing with their feed safety

program Joe Garber, no relationship to George, |I'm
tol d, Wenger Feed, will describe the quality assurance
program at his feedm|l. Dave Harlan of Excel, who

represents a rendering conpany and has started a HACCP
program M ke Merkel, Doane Pet Care, who will give us
i nsi ght about the procedures used by his conmpany, and

also Dr. Richard Wod of the Food Animal Concerns Trust

to present a consumer perspective. So we've got a good
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group of speakers here and | | ook forward, as |I'm sure

many of you do, to hearing what they all have to say.
First we have to listen to ny boss that |'m

proud to introduce, the director of the Center for

Veterinary Medicine, Dr. Stephen Sundl of.

DR. SUNDLOF: Thank you, Cliff. | want to
wel cone everybody. It's great to see the roomis
absolutely filled, standing roomonly. That's great. It

just shows what an inportant issue this is and how w de
an inmpact it has on this community.

First of all, let me just say that | have
enj oyed thoroughly working with this industry, with the
feeds industry, and that includes the renderers and the
m neral supplenments and everybody else. [It's just been a
real pleasure for ne over the years that |'ve been in
this position and that's why | | ook forward to seeing
everybody here today. We really want to bring everyone
in at the very beginning to capture all the good ideas
that are out there and make sure that we hear all of the
i ssues that people have.

So today we're going to be tal king about the

Ani mal Feed Safety Systemand | don't know how to
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pronounce the acronymso |I'Il pronounce it sone way and
you can change it later. But the whole purpose of this
is to develop a nore conprehensive system for the whole
feed cycle from-actually, not on the farmbut fromthe
time it becones a conmponent of feed all the way up to the
poi nt where it's fed and to have a systemin place that
will be a preventive systemin nature, that will be risk-
based, and that will be flexible enough such that there's
a lot of roomfor--as long as we try and achi eve the sane
goal , how we get to that goal can be very fl exible.

We certainly at CVM appreciate the tine that
peopl e have taken to cone here. It is a busy tinme of the
year now that we're into the fall again and again we do
wel come that. We want to welcome all of the comments and
we have sone break-out sessions later this afternoon and
tomorrow that we really want to get people's input, so
want to personally encourage you to provide as much input
to us as possible. It won't stop with this nmeeting.
There will be many other opportunities to provide
addi tional input on this endeavor but we do want to begin
collecting sonme of the ideas about what this Aninml Feed

Saf ety System should | ook Iike.
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Well, how did we get started on this initiative?
|"ve been in this job now nearly 10 years and when | cane
into it | had no idea of all the various issues
surroundi ng animal feeds and it's really been fascinating
for me just to be here at this tine when all these
different issues are presented. And | want to say that
the U.S. feed system has really been remarkabl e when you
conpare it to sone of the other countries' feed systens
and the problemthat they have as a result of that.

Well, feed safety is inportant to all of us in
this room W've all heard about a lot of the issues,
BSE bei ng obviously the nost prominent in recent tines,
but other things such as PCBs and di oxin continue to cone
up now and then and dioxin is currently a hot topic.

Sal monel | a i ssues that we've been dealing with for nmany
years. M cotoxins, which have al so been with us for a
| ong period of tine, but there's always new i ssues t hat
are com ng up, as we found out |ast year in Europe when
t hey found hornmones that came from a pharmaceutical firm
in animal feeds. It was unintentionally introduced into

ani mal feeds.

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



So there's always going to be different issues
that will come up and we'll have to deal with those as
the regulators of feed safety. Currently we've tended to
deal with these issues one issue at a tinme, so we dea
with the dioxin issue or we deal with the BSE i ssue or we
deal with the Sal nonella issue without really taking the
br oader | ook at do we have a good overall systemin place
that is not as sensitive to the individual problens but
woul d have nore preventive effect on any problens, either
antici pated or unanticipated, in animl feed that m ght
come up.

Qur current systemtends to focus on end product
sanpling rather than putting in place a preventive
program so we want to talk about how a preventive
program m ght |ook. And we're very encouraged by a | ot
of the efforts that have already taken place within the
various industries. You know, the feed manufacturers are
putting in place various feed safety prograns that are on
a voluntary basis right now and again we want to take the
best parts of those efforts and try and conbi ne those

into our final Animal Feed Safety System
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This programthat we're going to be tal king
about in the next couple of days also fits in very well
with the Conmm ssioner of the FDA's strategic plan, which
he announced on August 20. One of Dr. MClellan's
hi ghest priorities, one of the five goal areas under the
strategic plan, calls for FDA to provide high-quality,
cost-effective oversight of industry manufacturing
processing and distribution in order to reduce risk and
that pretty nmuch captures the intent of having a
conprehensi ve Animal Feed Safety System

Anot her goal within the strategic plan is to
assure the safety of the U S. Food and cosnetic supply to
protect consuners at the | east cost for the public. So
again the food safety m ssion of the FDA certainly cones
t hrough with our feed safety initiative.

Again I'mvery proud to be part of a systemthat
has had such a historically good record of safety. W've
had little problens that cone up here and there over the
years, sone anticipated, sonme unanticipated, nost of them
unanti ci pated, but clearly when you | ook at other
countries and especially when you | ook at Europe and the

probl ems that they' ve encountered as the direct result of
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their feed safety systens, it gives ne a great sense of
pride again to be part of the U S. systemand that's due
al nost entirely to everybody in this room

But now we have a new threat and the new threat
is bioterrorismand our efforts to nount a
counterterrorismeffort as it applies to aninmal feeds and
| think this is going to be an area that is going to
receive a lot nore attention in the future. That is
actually |l ooking at agricultural bioterrorismon a
national basis, getting the agencies who are responsible
for food safety and animal safety together with Honmel and
Security to develop a conprehensive systemto mtigate
agai nst agricultural terrorismand feed safety is going
to have to be an integral part of that, so this is the
right time to be having these conversations.

And because the U S. nust maintain its world
| eadership in feed safety because the food markets are
i nternational now, we also have to | ook across the
borders to our trading partners and because we are a net
exporter of feed conponents, nake sure that our system

wll be sufficiently robust to satisfy the needs of our
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trading partners. W'd like to see the U S. continue to
be the world | eader in feed safety.

So the Animal Feed Safety System could be
considered as a | ogical and appropriate nechani sm for al
of these goals that |'ve just tal ked about but what about
the tinme lines? W' ve decided that we want to make sure
that there's sufficient tinme to put in place the best
system that we can. On the other hand, we don't want to
sit around waiting and we want to make sure that this
initiative has a | ot of enphasis behind it. So we've
projected that we want to be conpleted with this task by
2006. That nmay seemlike a long tinme but with a system
as conplicated as the aninmal feed system there are going
to be lots of issues that we're going to need to study
and have in place and make sure that we get a | ot of
input froma lot of different people in order to make it
the best programit can possibly be.

We'll need to keep a steady pace. |n about
three years, which would be 2006, we will have to
conplete a significant anount of work, including
devel opi ng the whol e concept of the Animal Feed Safety

System devel oping our regul atory approach, and if
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needed, proposing regulations. Hopefully we won't have
to propose any new regul ations but if there are certain
areas that we just don't have the authority to regul ate
now and we think as a group that this is inportant, then
regul ati ons may be necessary and we would try and have

t hose out for coment by 2007.

We want our Animal Feed Safety Systemto be a
ri sk-based system | think everybody agrees with that.
Any plan that FDA endorses will certainly have to be
ri sk-based. Qur regulatory attention nust focus on areas
that offer the nost significant animl health and public
heal th i npact and are of the greatest risk. The plan
will also be designed to deal with the risks we know and
again the risks that we don't know. And it needs to be
conprehensive. That nmeans it needs to not only include
feed mlls but everybody in the chain. So the suppliers
and manufacturers of supplenents for animal feeds, the
transportation that hauls feeds, everybody in that chain
needs to be under the plan.

It must minimze the risk to animls thensel ves

from physical, chem cal and bi ol ogical hazards and it
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also nust mnimze the risk to humans fromthe same types

of hazards.

The conponents of the plan will be, |ike other
pl ans that we have, it will obviously involve some form
of recordkeeping and it will involve sonme devel opnent of

standard operating procedures but, at the same tinme, we
want the systemto be very flexible. W want to have
established goals but a ot of flexibility in achieving
t hose goal s.

The feed industry has devel oped al ready, as |
menti oned earlier, a nunber of innovative prograns and as
t hese prograns have shown to be effective and in |ine
with the goals of the Animal Feed Safety System we'l
consi der making them part of the AFSS plan. AFCO we
know, because we're participating with AFCO, we will also
consi der AFCO s process control program for the feed
i ndustry. Whatever system we develop will rely heavily
on our state counterparts to nake this program work, so
we're very happy and enjoy working with the states and
with AFCO and we'll consider their process control

programin devel oping the Ani mal Feed Safety System
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Again | want to thank the speakers and | don't
need to introduce them now because Cliff Johnson just
did, so you know who everybody is here. After the
speakers this afternoon--so the speakers will all present
and then we'll ask for comment and we'll be dividing up
into break-up groups, break-out groups, to answer sone
guestions, specific questions that have been devel oped by
CVM s AFSS team The questions are designed to help
provide us with informati on and advi ce about what an
Ani mal Feed Safety System should | ook like. And 3o
Dunnavan wi ||l give you nore information about that |ater
on today.

Keep in mnd that the feedback that you provide
is absolutely critical to making this system work. W
wi || probably have nunerous other opportunities to nmeet
but even in the absence of neetings, your comments are
al ways wel come. We want to hear fromyou. W'I| try and
keep everybody up to date and present on our website, so
| encourage all folks to check in on occasion with our
website.

And with that, I wish you a very productive

meeting and thank you all very nmuch agai n.
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[ Appl ause. ]

DR. GRABER: Right on time. Very good.

Next on the programis Tim Costigan. He's the
manager of quality and anal ytical services for Prince
Agri. TinP

MR. COSTIGAN: | think the easy part is probably
giving a presentation this afternoon. The hard part is
probably going to take place in the break-out sessions.
One of the difficulties that all the speakers are going
to be presented with today is taking something that they
coul d probably tal k about for about two weeks and
condensing that to 20 mnutes. So if we go a little bit
fast, kind of bear with us.

One of the things we were asked to do is explain
alittle bit about our conpanies. Prince Agri Products,
along with a number of other manufacturers, produce trace
m neral prem xes for the animal feed industry and they
al so supply straight ingredients. So our conpany takes
vari ous m neral products and sells those as straights,
| i ke copper sul phate cal cium carbonate, cal cium
phosphate, those types of mnerals. Also specialty

products--sone of the flavoring or the palletants, as
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they're called, a nunber of other products that go into
the animal feed industry. They then take those products,
bl end those together, and make trace m neral prem xes.
Now at Prince we maintain over 3,000 different
trace mneral prem x fornulations, which are all custom
desi gned by our custoners. The way we put those together
is really indicated by the slide. Wat we have is
ingredients that we bring in in bulk. W'IIl bring in
full truckl oads of those products, put those in bulk
t anks, and then those are nmetered onto a | oad cell.
Secondly, we may add those frommnibins. We'l|
bring in super-sacks of product, put those into these
smal l er bins, mnor quantities of those may be added. W
have bag break. In sone cases you' re adding 150 pounds,
175 pounds. You actually take that from bagged product,
50- pound bags of product. Then down right over the m xer
is what we call a hand delivery system where we're taking
the mcro ingredients--these are the ingredients that are
added as | ess than 50 pounds--and those are put directly
into the mxer in order to make sure that those do, in
fact, get into that mx, that they're not lost in

transition.
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The | oad cells are hooked to a conmputer system
The conputer system then controls the addition of each of
t hose ingredients and records that. Along with that, we
also do--and I'lIl get into that in alittle nore detail--
we al so do sone checking of those nunbers as they go
t hrough and process a batch. That material is then
bl ended in a m xing system and then transported up to a
packi ng tank. Fromthe packing tank it can be put into
bul k truck again, into super-sacks or into 50-pound bags.
So that's kind of an overview of the prem x system

Some of the other things that we're sonewhat
concerned about is controlled formulations. \Wen a
custonmer sends a fornulation to our headquarters we then
put that into our systens. What we send down to the
pl ants are the actual working copies of that and the m x
regards are controlled docunents so that we know t hat
those are up to date, they' re current, and when any
changes are nmade those are repl aced.

The conputer-controlled ingredient addition
hel ps us in ensuring that we do get the proper quantity
in there but there is a secondary check of each of those

nunbers as they go through and they do mark the m x
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record manually to ensure that the read-out on the scale
does cone to the desired quantity.

Then there are electronic scale records that
hel p us trace back to each batch. So there's really a
t hree-check system One of the things that we try to
i ncorporate into our systens is that each inportant
aspect is checked at |least three tines, three independent
checks or three ways of checking the same thing. That
redundancy gives you a | ot better assurance that the
product is going to be as desired.

One of the main ingredients, and | think you'l
see this through any of the risk assessnment progranms, is
t hat you have to take the risk on early in the process.
You can't inspect the quality into the product at the end
of that. So one of the nmain problens that we have and
one of the main issues that we have to address is our in-
comng raw materials. Sane with the feedm |l, sanme wth
t he conpani es who are delivering that feed to their
ani mal s.

So in our case the raw materials and the
specifications are based upon a nunmber of things. Nunber

one is the process. W buy products from m ni ng
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processes, we buy them from chem cal processes, et
cetera. We have to understand the process in order to
know t he weak points in that process. Wen you
understand the weak points in the process you know what
to check on an on-going basis to assure that the materi al
is up to quality, is up to snuff.

The second thing you have to really | ook at is
the end use. Qur conpany provides mnerals to the ani mal
feed industry. Qur sister conmpany provides themto a | ot
of other industries. So in looking at the final use of
t he product, you decide what's the nost inportant to be
checked upon, what's inportant to the custonmer, what
affects this product? The specification has to be
related to both of those things. You have to wite a
specification that ensures that your supplier hasn't
changed sonet hing or sonething has noved in his process.
You al so have to be sure that it's proper for your
customer's use and knowi ng the hazards for your custoner
becones key.

| nbound i ngredients are sanpled and retained in
our plants for one year, so if there is an issue that

cones up we can go back and pull actual sanples from each
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shi pment that's brought in. W have schedul ed chem cal
and physical analysis. You don't need to do the sane
anal ytical work on every product that's brought into the
plant. A load of calciumcarbonate that's used as a
diluent certainly has |l ess effect upon the quality of
that finished product and the use than a | oad of zinc
oxi de, which nmay contain heavy nmetals or other things of
t hat nature.

So sanpling is done on inbound materials again
based on experience but by lot, by shipnent, and by
month, as well, so that testing is done, that data is
reviewed froma QC function, and then the product
rel eased or in sonme cases actually used prior to rel ease
t here.

Conpl ete analysis is done annually. That's one
of the things that we try to do. You try to address all

the known issues. You try to |earn about issues that you

weren't previously aware of. So a conplete analysis for
us gets quite lengthy and I'I|l explain that in a little
bit. Actually, the next slide will go into sone of that.

To give you an exanple, one of the products that

we purchase is zinc oxide. Now in order to understand
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exactly how to approach that zinc oxide that we produce,
it's primarily made by the Wales kiln process. 1In the
Wal es kil n process you take a zinc-bearing ore, you heat
that up to a fairly high tenperature. You actually cook
off the zinc. You're volatilizing the zinc to a zinc
fume. That zinc fume is then captured, oxidized, and you
create zinc oxide. Unfortunately, there's some byproduct
to that. There's also sone | ead and sone arsenic that
come over with that zinc. Now the |ead and the arsenic
is certainly detrinental to animal feed so you want to
make sure that that's renoved.

The second part of that process is to heat that
product up again to a | ower tenperature where only the
zinc is volatilized, so one of the checks that we have in
pl ace on inbound product is to make sure that the zinc
concentration is correct because that's what our custoner
formul ates to. That's what he's after. W want to make
sure that he gets what he's after.

But secondly, you have to take a | ook at the
process and the known hazards and in this case |ead,
cadm um and arsenic are three elenents that we anal yze on

t he i nbound product and nmonitor on a close basis because
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we know that a failure in his process could result in
product that's detrinmental.

In the case of annual reviews, we talk about
known hazards. You also have to | ook for things you
don't know to be present. One of the things we do is the
analysis of the ones |isted above, of course, but
annually we'll pull a sanple, have that tested for
dioxin. That's one of the nore recent known hazards.

We also do a scan for 70 trace elenments. Now a
scan for 70 trace elenents, it's a sem -quantitative scan
and it gives you nunbers that you then can conpare to the
previous year's results just to make sure that the
process isn't drifting, sone new or introduced or sone
ot her contam nant present that you hadn't expected.

Goi ng back to the production process, it's kind
of difficult when you're producing trace m neral
prem xes, especially customtrace m neral prem xes, when
you produce three tons of this one, five tons of that
one, seven tons of that one, and then it takes three to
five days in sone cases to get all the analytical work
back. So we have to put in real-time QC checks. Part of

that real-time QC check is to pull a sanple of the
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product you're producing, every fifth back through there,
and you lay that on a piece of paper and then conpare
that to the actual what we call a standard froma
previous run. \What you're looking at is not just the
color. You're looking for the various ingredients that
are present. You can easily pick out magnesi um oxi de,
copper sul phate, ferrous sulphate. A lot of the

i ngredi ents of various oxides you can see in that batch

So an appearance check is sonething that the
operator can | ook at as he's bagging the product to
assure that there's consistency within a batch and then
from batch to batch

We | ook at batch yields. |If you fornulate to
2,000 pounds, you expect to get 2,000 pounds. It seens
pretty common sense. But if there's a problemwith a
contam nation or flush left within the system that's
where you're going to catch it.

The next thing that we |look at is periodic
anal ysis. For periodic analysis we have various reasons
to analyze sanples. ['ll go through those a little bit
| ater but we are analyzing batches periodically, we do

use that data to evaluate both the process, the raw
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materials, and to report data to custonmers, as required
by them

The magnet inspection. |If we |ook at other
concerns that we have within our system nagnet
i nspection is one of those. One of the foreign materials
that we're worried about is scrap metal coming in or if
we have a break in a piece of production equipnment, sone
of that netal getting through the system So a magnet
i nspection just to renmove the contam nants is one thing
but we al so docunment that so we can understand what
contam nation is taking place and if there's nore today
than there was previously and if we need to go back and
| ook at sonme of the raw material s.

The inventory reconciliation is used if we cone
up with a problem putting a batch together, we have a
yield that's not expected, and we need to try and
i nvesti gate what happened there. W can go back and
check our raw material inventories to see if those are
all in line, as well as doing the analytical work on
t hat .

One of the things that you're asked to do is

keep a |l ot of records. |If you' re going to go back and
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investigate a situation you need good records in order to
conplete that investigation. |It's one thing to have an
incident within a plant; it's another thing to take
corrective and preventative action to make sure that

t hose things don't continue to occur.

So sone of the records that we put in place, we
have custom formul ations. As | said, there's over 3,000
of those. The tags and the preprinted bags are
controlled by our formulations department. Only the
current copy is issued to the actual plants producing the
products. Any historical copies are kept in the office
and away fromthe production facilities so that we know
that only the current docunentation or the current
packagi ng i s being used.

We have m x records on every batch that we put
together. The m x record tells the plant what to put
into each batch and then they use that to confirmthat
t hose additions were made. Scale records, electronic
scale records are attached to those m x records to verify
the weights and to give us a way to trace back to exactly
what was ordered, what was added to the m xer, and in

what sequence.
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The receiving records, when we tal k about
shi ppi ng and receiving, the receiving records, any
product coming in is sanpled, records are filled out as
to what | ot nunmbers are received, et cetera. Sane with
shi pping records. W have records of material going out
and the | oad sheets reflect |ot nunbers and then the
wei ghts of each of those products that are shipped. So
when you're tal king about traceability, we try to help
our custonmers by recording |lot nunmbers that we ship to
them |If there is a recall, at |east we have sone way to
help them trace that back.

Sal es records are present there if we want to go
back and | ook at when a product was shi pped, what carrier
noved that material, et cetera. All that information is
avai l abl e.

Anal ytical records are avail able for any of the
products that we analyze and within our |aboratory we're
runni ng over probably 50,000 m neral assays a year. All
that information is available and can be traced, again
back by item nunmber and | ot nunber.

Then audit records. W do audits out in the

plant. W do QC audits in the plant. There's a whole
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list of audits that 1'Il go through but those records are
mai nt ai ned and used for reference.

If we |look at traceability, it's one of the
i ssues that especially for feed safety beconmes a concern.
When you run into a hazard, nunber one, you can inform
your custoners. |If you discover that hazard and that
product has been used, you have to have a way to know who
to contact and who's been involved in that. Secondl vy,
if the problemis discovered downstream you need a way
to trace that back through your system So traceability
becones fairly inportant.

On ingredients, resale ingredients--we'll break
those down a little bit. On resale ingredients, we
actually track by the supplier's lot nunmber. So if we
bring a product in, a pallet of 50-pound bags, and we
ship that out, we record that supplier |ot nunber.

On consuned macro and trace ingredients, we
actually track those by shipnment. Wen a shipnent cones
in we don't record every single |ot nunmber wi thin that
shi pment. We do, however, sanple across that group and

apply our own | ot nunber to that material.
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For consumed microingredients, we're actually
tracking that by the supplier's lot number. So | talked
about the ones that we dunp directly in the m xer--those
are used | ess than 50 pounds at a tine--we have the | ot
nunber of each one of those and the reason is that one
| ot nunber of that may be used over several days of
producti on or several weeks of production. So the volune
involved in a recall would be quite large, so we do
specify the | ot nunber on each of those.

On that |ast point, the final product on our
finished product, we do apply lot nunmbers to all of
those. The lot nunmbers tell us what plant or |ocation
manuf actured that, the actual day of the year, the year,
and then the batch or the ton produced that day.

On traceability, on biosecurity, nunber of steps
that we put in place. This has been since the 9/11
incident that we felt were hel pful in containing sone of
the biosecurity issues. One is that visitors that are on
prem ses nust sign in and sign out and a visitor tag is
issued. It's a way for us to nore easily identify the
visitors in the plants. Most of our plants are fairly

smal |, everyone knows all the other enployees, so when
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t hey see soneone that doesn't belong, it certainly gives
them an idea of how to react or what to do.

The second thing is that any visitors that are
on the prem ses nust be acconpanied by a Prince person so
we're able to keep track of them nake sure what their
activities are.

Enpl oyees, we check background before hiring
now. We do a little nore thorough job of that. Also
training of enpl oyees on procedures, which is key. It's
nice to put procedures in place but when it cones to the
bi osecurity, unless they thoroughly understand what their
position is, how they're supposed to act and what they're
supposed to do when circunstances arise, it really does
not help you very nuch.

Materials. In order to control both inbound and
out bound materials, we've started sealing all of our
| oads so everything inbound and out bound has a seal on
it. The customers know what the seal is. They're
nunmbered by our paperwork that acconpanies it and the
only thing that's left really not covered in that

situation are LTL shipnents, |ess than truckl oad
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shi pments. In that case the truck is opened and accessed
a nunber of tines en route.

| nspection of trailers and then review of
paperwork beconmes a little bit of a necessity there. A
| ot of the conpanies that we deal with we're buying
product on pretty nuch a continuous basis. There's
trucks that are scheduled in and we have agreenents w th
the truckers on what products they should or shoul d not
be transferring in that equi pment.

Cont am nati on concerns for us really enconpass
the three levels, which nost of you will--chem cal
m crobi al and bi ol ogi cal and physical. For us, the
chemcal is the big one. Toxic elenments, such as | ead
cadm um arsenic, nercury, can be present in sonme of
t hese ingredients. By understandi ng how your suppliers
produce the product and what the liability is there, you
can certainly keep a handle on that.

Cross-contani nati on or inconpl ete bl endi ng
beconme an issue. Sone of the elements that we add to a
trace mneral prem x, for instance, the seleniumis very
toxic. It's needed in very small anounts but you can put

a thinbleful into a premx and that's all you' re adding.
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So by keeping track of those and keeping track of any
issues related to cross-contam nation or inconplete
m xi ng beconme anot her concern of ours.

There are a few concerns with organic material s.
In this case pesticides and |ubricants can be of concern
and those are really the only things com ng into our
system of a biological nature. The nice thing about
handl i ng nost of the mnerals is that the m crobial and
afl atoxin, that type of stuff, are not a concern. Those
ki nds of things do not grow very well in nost of the
products that we handl e.

Physi cal contam nants can be primarily expl ai ned
or primarily represented by netal and glass. In the case
of metal we actually have magnets through the production
systemto pull any of that material out. |In the case of
glass, we limt the exposure of glass in the facilities
by covering any light fixtures, et cetera. W also do
not all ow people to take glass containers out into the
plant. So we're mnimzing the risk of contam nation by
keeping that material separated fromthe production

ar eas.
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So far as controll ed docunents, one of the other
t hings that you have to do is if you're going to perform
consistently day to day you have to have docunentation
that's out there, that's understood, and that's used. In
our case part of our conpany is registered to the | SO
standard. Prince Agri Products is not but they borrow a
ot of things fromthat. | think one of the things
you'll hear from a nunmber of conpanies is that there's
not one systemthat's conplete, that has all of the
aspects you need, but there are a | ot of systens that
have good pieces and we borrow fromthose.

In the case of docunent control, a |ot of our
procedures are set up in an | SO format. We have docunent
and data control, three procedures. Purchasing, we have
five procedures. Product identification and
traceability, two procedures. Process control, 18.
| nspection and testing, 17. Control of inspections,
measuring and test equipnent, five. Inspection of test
status, three. Control of nonconform ng product, one.
Corrective and preventative action, two. Handling,
storage, packagi ng, preservation, delivery, three.

Control of quality records, one, and training, one.
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What's inportant is that you take a | ook at the
t hi ngs that you expect people to do day to day, you
docunment those and that they fully understand how to
react to those.

Looki ng at audits, one of the things that we
found and | think nost of you people will find when you
| ook at your production systens, et cetera, is that the
best way to make sure that the procedures are followed
and that things are happening the way you expect is to
have someone review them frequently. To go out and do a
yearly or a quarterly QC audit does not have the effect
of an every-day audit. The sane with regulatory. To go
out once a year and do a regulatory audit is a good thing
to do but you don't know what they're doing in between
t hat unless there are some records or sone verification
of that.

What we do is nonthly safety audits and that's a
cross-functional group that does wal k-throughs of the
pl ant. They go out and they | ook for various hazards.
They review sone of the legislation that's com ng up.
They're nmore or | ess conscious of what the safety aspects

are within the plant. W' re speaking here nore along the
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lines of the OSHA safety rules but also anything that
woul d affect the safety with the manufacturing process
and contam nation there.

Weekly sanitation audits to make sure that areas
are kept clean, that clutter is kept to a m ninum that
things are put away, that the process systemis in order.

Periodi c procedural audits. W have a nunber of
procedures listed there. You do need to go back and
review those and nake sure that those are being foll owed
correctly and that there is supporting documentation and
that there's independent evidence out within the facility
that things are being done. 1In other words, to give you
one exanple, sanmpling of inbound materials. How do you
know t hat sanples are done? You look for the sanples in
the sanple retention area. Also go out into the
war ehouse, take a | ook at the packages. |If you don't
find packages that have been opened and sanpl ed, then
chances are this is not being done. So that objective
evidence is a good part of that audit.

The quality unit does a couple of areas that we
really focus on. One of themis the annual conprehensive

audit, and that enconpasses all of the areas that we're
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interested in kind of reviewing. It takes a |ook at the
sanitation within the plant. It takes a | ook at process
systens. It takes a |look at statistical studies that
were done. We take a | ook at the performance and the
recordi ng docunentation of procedures that are foll owed.
We take a | ook at safety records. We take a | ook at
managenent policies, et cetera. So that whole thing is
reviewed once a year

The conpari son of one year to the next, there is
a point system associated with that, but it shows the
pl ant which area they're strong in, which areas they're
weak i n.

Now one of the things that's really been hel pful
for us is to share that across the nunmber of production
facilities. By doing that, you find one area that's
maybe suffering on one facility; another facility is very
strong in that. They're able to talk to them and then
devel op procedures and put those into place, which are
much nore effective or really address the products nore
efficiently.

And the annual fornulations audit. For us it's

very key to be taking care of our custoners' needs and
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our custoners' needs are for custom fornul ati ons.
Everybody has their formula put together so they get

maxi mum per formance out of their system The
formul ati ons audit, we actually send the fornulations
team from our corporate headquarters to each of the

| ocations. They go through every single file that's
there to nake sure that the revision they're using is the
current revision and is up to date.

Some of the statistical techniques that we have
in place is we do a yearly m x plant error assessnent.
For us, these are key to inprovenent. The things that
we're | ooking at is the amount of raw material variation
in the product comng in the door. W take a |ook at the
variation associated with the material introduction into
the system We take a |ook at nixing and segregation
error and sanpling an anal ytical error.

So if we take our final product going out the
door and you neasure those things, those are all the
maj or portions of the error that's associated with that
finished product. 1In the case of doing these
eval uations, you can then focus efforts and product

i mprovenent efforts upon those individually. |In sone
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cases the raw material variation may be the highest. In
ot her cases you may have a production systemthat is not
ideally suited to introduce zinc oxide, which may not
flow quite as well as ferrous sul phate into a system
You can nmake inmprovenents to that production system You
can make inprovenents to your raw material supply, et
cetera, in order to limt that anmount of variation.

M xi ng and segregation is inportant to nonitor
in our business. W're in the business of putting
t oget her honmogeneous m xtures. Now if we anal yze just
sanpl es out of the m xer, we're kind of taking a short
pi cture of that. You really want to anal yze the product
in the finished package that the custoner's receiving.
So we're doing a m xing system evaluation. W sanple
that finished product, we neasure that variation. That
variation is due to all three of those things--raw
mat erial variation, ingredient addition error, and then
al so m xi ng and segregati on.

And when you're taking a | ook at the whole
system analytical error does play a part. It's nice to
know t hat you have excessive variation in one conponent

or another but if you're going to truly address that, you
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need to know whether it's an analytical issue or not, so
that certainly becones a focus, as well as our error
assessnents.

Sem - annual m xing studies are perfornmed or
whenever we make nmaj or changes to a m xi ng system
per haps replacing paddles or if we have a new portion of
the system put in place or maintenance done on that.

And quarterly bag weight studies. One of the
ot her aspects we've identified is a |lot of our custoners
take a 50-pound bag and dunp that into a batch of feed,
so they're relying on us to put 50 pounds into that bag
and we do statistical studies to assure that our
packagi ng equi pnent is working effectively and that they
are within the range that's expected.

Anal ytical work. We have a nunber of
ingredients that we're bringing in. W really focus on
those ingredients. W have schedul ed sanpl e subm ssion
at the plants based upon a nunber of things. One is
supplier history and the amount of data. |[If you work
closely with a supplier, a nunber of our suppliers we've
worked with for in excess of 30 years. \Wen you work

with a conpany that |ong, they understand your needs, you
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understand their needs. \When you exchange data you
become nmuch nore famliar with each other and you can
rel ax some of those requirenents.

| ngredi ent variation and previous concerns. |f
you have problens with a particular source or a
particul ar supplier or if there's been a new hazard that
has been identified, then you need to address those and
t he way that you address those is you increase the
testing on those particular products.

Then the last thing is a conplete yearly
anal ysis, which we al ready spoke about.

Prem xes, we test on sanples. Whether safety or
quality concerns, we may be testing every single batch.
Sel eni um prem xes are one of those cases. |In the case of
selenium it's a very toxic substance. We bring in a
product that's 45,000 parts per mllion. W then bl end
that down to sonething in the 1,000 to 10,000 parts per
mllion range. We then blend that down another tinme into
the | ower part per mllion ranges, which go out to the
feed conpani es.

So for us, to do that tiered blending is a very

i nportant QC effort in order to make sure that we do get
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good distribution and that there are no issues with
toxicity. Any of those concentrated m xes are anal yzed
per batch, so we do have a very good idea of what's going
on with those and keep track of those.

Singl e batches are anal yzed each day. One of
the aspects that we have is if you know your raw
mat eri al s are good, you're watching your raw naterial s,
you know t hat your process is functioning correctly, the
fini shed product should be good, so our efforts are then
pl aced on nmonitoring that. Now if | do a m xer study
once a year, | know that on that day it worked. Well,
how do | know that it works every other day in between?
So the idea of taking a single production batch and
anal yzing that, not only for tag guarantees but for al
the other elenments that are present.

In our case we have 17 elenents that we nonitor
Those 17 el enments incorporate all of the raw materials
that we bring into our plants. So we may not notice that
there was a little bit of di-cal contamnation in a | oad
of linmestone through just the analysis on cal cium
However, when you see a peak on phosphorus where it's not

expected, then you know that perhaps sonmething's going on

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



and you need to go out and take a look. If it's a raw
mat eri al addition, maybe it's a malfunction in the m xing
system those types of issues.

The last thing | have is any type of production
i ssues. When you do cone up with a yield that's
incorrect, then you do want to go back and investigate
that and we do the analysis on those.

The last thing I want to tal k about is overal
quality program You want to apply the portions of
exi sting programs that really fit your needs. In our
case, biological is one of the |ower |evel concerns
because there's just not a | ot of exposure. There's not
a lot of things that can happen to the trace m nerals.
They're not friendly to the growth of microbials, et
cetera.

So in our case we borrow from a nunber of
different areas; HACCP is one. The risk assessnent with
HACCP is very good. 1In |ISO the control of docunented
procedures and just the overall control of docunentation

and training beconme very good.
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Wth GWs, hygiene, traceability,
contam nations, those issues certainly need to be
addressed and GwWs hel p you do that.

The focus needs to be preventative measures. In
our case ingredient quality is certainly kind of up-front
on the list of issues. Process evaluations is very high
on there. You need to make sure that things are
perform ng correctly in the process.

Then you want to do confirmatory testing.
Confirmatory testing assures that the entire process is
wor king correctly and that things haven't gone awy.

That pretty nmuch waps it up. Thank you for
your tine.

[ Appl ause. ]

DR. GRABER: Thank you, Tim

Next on the programis Dave Harlan. He's the
by- products nanager, marketing manager for Tayl or Beef,
Cargil|l Meat Sol utions.

MR. HARLAN: Good afternoon, everyone. [ m
going to talk about nore of the rendering role, where
rendering fits into the bigger picture of food ani mal

production. You can see rendered co-products used, raw
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materials fromthe nmeat processing industry and from on
farnms and produce ani mal feed ingredients that are used
for the manufacture of animal feed that is fed on the
farmand also in pet foods. So it plays a very critical
role in this whole entire cycle.

Typical fed cattle plant. These are the |arge
pl ants that process young cattle, nostly out West. You
see the red side is the processing of these animals into
edi bl e beef products. These facilities tend to have
what's call ed an edi bl e rendering process, which is the
taki ng of fat and bones and producing edi ble tall ow and
bone for gelatin purposes.

O f of the dressing floor there's a by-product
called offal, which goes to inedible rendering for the
producti on of beefneal and beef tallow, and we al so raw
bl ood that is processed into bl oodneal.

At Tayl or Packing we don't have the edible
rendering portion of it so our approach is a little bit
different. Qur dressing floor offal and fat, bone and
fat, are transported over to our rendering facility, get
m xed together and then ground in a raw state. They then

enter a continuous cooking process at one end, nove
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t hrough that process where the noisture is evaporated and
cone out the other end and hit a screen that basically

splits that slurry into a liquid and solid fraction. The

solid fraction ends up becom ng the beefnmeal. This solid
goes to pressers which squeeze any residual fat out. You
can see the bottom line. That fat goes over to the

liquid side. The beefneal is then in our process cool ed,
ground and screened, put into storage, and then
eventual |y goes to our | oad-out and protein bl ending

pl ants.

The liquids comng off the screen go over to a
centrifuge, which takes sonme inpurities out, sone solid
participate matter out of the tallow. That tallow then
goes to a tank. In our process we filter it and any
solids here go back to the right-hand side of the screen
into the meat and boneneal .

In trying to devel op a conprehensive ani mal feed
program at Tayl or Packing we want to use many tools.
These are sone of the tools in our toolbox. It starts
out with philosophy and comm tnent of the owners and the
workers. We |look at the raw material source and the

specifications on that raw material. W use HACCP,
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hazard analysis and critical control points, GWs,

enpl oyee training, transportation policies and third-
party audits. |1'Il be going into each one of these in a
little nore detail.

This is where it's going to get a little
difficult. W're alittle animted here.

First of all, you have to have a preventive
m ndset. We're very proactive instead of reactive. W
believe in continuous inprovenent. And you truly need
conmmtment fromthe entire team fromthe | eadership on
down t hrough production enpl oyees.

Qur raw material specifications. W source 100
percent of our raw material from our own in-house beef
packing plant. That's consisting predom nantly of about
70 percent culled dairy cows and the rest fed cow. A
hundred percent of this material is fromanimls that
have passed veterinary inspection conducted by the USDA
FSI'S veterinarian.

We al so have progranms in place where the packing
pl ant enpl oyees are trai ned and are aware of potenti al
risks that they could cause or introduce into the raw

mat eri al s.
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And the last point is we actually have a process
where in our specifications where CNS nmaterials, namely
brain and spinal cord, are renmpved at the packing pl ant
and do not enter our system

I f you could put all seven up, just a quick
review of the HACCP seven principles. 1'll be going into
alittle nore detail on one exanple at Tayl or Packi ng.
But first, in HACCP you assess your hazard. You
determ ne the points at which you can control,
potentially control a hazard. You establish [imts or
critical control points. You then nonitor those critica
control points. You develop corrective action plans in
case sonet hing goes astray or gets out of the tol erance
that you've set up. You have to keep records on this,
obvi ously. Then you need a verification process where
the point is you' re verifying the effectiveness of the
HACCP program

The potential hazards in HACCP could be split
into three classes--the biological, chem cal and
physical. When we anal yzed our potential hazards, this
is what we cane up with at Taylor. W have

m cr obi ol ogi cal hazards in a raw material. W have the
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potential to have insect infestation in the finished
product. There's the TSEs, which are BSE. Chem cal
hazards such as pesticides, PBCs, dioxins. And t hen
| ubricants and oils from our packing plant, which could
al so inadvertently make it into the product stream Then
al so the physical hazards, such as netal and plastic.
This is an exanple of one of our HACCP prograns
specifically geared around m crobiol ogi cal controls and
t he pasteurization step that our cooking process affords.
VWhen we first assess the hazard we know that a raw
mat eri al contains potential pathogens. W determ ned
that our critical control points for these hazards woul d
be the cooker discharge tenperature, the raw materi al
grind, the processing rate. And then we established
critical limts for these CCPs, basically that for
tenperature it's a mninmum of 270 degree Fahrenheit, for
agrindit's a mnimmof a 30-mlIlinmeter anvil gap on
the prebreaker. This is the point at which we grind the
raw material. The gap in that equi pment cannot go over
30 mllinmeters. The CCP for rate is a maxi mum of 36, 000

pounds per hour going through the cooker.
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The procedures we use to nonitor these critical
control points. For tenperature, it's a continuous
nmonitoring by using a certified thernocouple. The
grinding, that actual equipnment is inspected several
times each shift and then weekly we actually go in and
measure the anvil gaps to see how close we're getting to
the 30 mllinmeters. The rate is also tracked by
comput er.

Corrective action plans. This is if your
critical control point control limt gets outside of the
acceptable tol erance. For tenperature, if we went under
270 degrees Fahrenheit an alarm would go off notifying
t he operator and what's great about our systemis that we
actually set it up so the conmputer would shut off the
di scharge fromthe cooker, so it's a corrective action
plan that's built into the system

For grind, if we during visual inspection of
t hat prebreaker see that sonething is broken, we have to
shut down and repair it. Then also | nmentioned weekly we
are | ooking at the spacing of the anvil gaps. Wen it's

approaching 30 mllinmeters we decide to rebuild that.
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Rate is sinply if the rate starts goi ng over
36, 000 pounds an hour we take it back down.

For recordkeeping, both the tenperature and rate
are tracked on the conmputer and if there's any al arns
that go off, they're also tracked in a separate al arm
log. For grind, this is docunented by operations and
mai nt enance | ogs.

Then next, verification. As | nentioned, you're
verifying that the process, that the HACCP programis
effective. We use, for microbiological risk, clostridium
perfingins as an indicator organism \What our approach
is is we are getting a kill of clostridium perfingins,
we are getting all the other pathogens that coul d be
i nherently in our raw materi al .

We do this testing at 15-day intervals, the idea
there being you start out on a Mnday, it's two weeks and
a day later, you're on Tuesday. W also rotate through
each shift as we nove through these sanples and that way
by the end of the year we've had a sanple conme from every
shift of every day, as a verification.

The screen that she's pulling up is the actual

real -tinme screen that the operators are | ooking at and
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you can see down at the bottomthere's five different
tenperatures. The one all the way to the left is our
di scharge tenperature. So this is an exanple of how the
operators can actually watch the tenperature profile.

This screen is fromour data collection conputer
that tracks this data. It's actually our physical
records. We're not witing these down. [It's al
conputerized with good back-up. You can see there's five
lines here. The blue at the top is the discharge
tenperature. There's a start-up period which you' re not
di scharging and then a shutdown period to the right, but
this is the tenperature profile in that cooker over the
course of the entire day, so we can see fromthis,
| ooking at the statistics at the bottom that at no point
in time did our discharge tenperature go under the
control limt of 270.

When we | ook at GWs, we view these nore as
housekeepi ng i ssues and general recordkeeping. OQur pest
control programfalls under this. These are issues that
deal with facility design or redesign and repair. Qur
sanitation programfits into a GW from our standpoint.

Then we al so have start-up and shutdown procedures.

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



An exanple of a GW would be to prevent
Sal monel | a recontam nation of the finished product. W
know we're getting a conplete kill of Sal nonella during
t he cooking process. |It's potential recontam nation
after the fact.

Qur approach is nodeled after the animl protein
producers industry or APPI approach, which has been
adopted by over 99 percent of the rendering industry.
Basically we break our facility down into separate
processi ng zones. W have a raw material zone, a cooking
zone, a cooling zone for the cracks, storage areas,
grinding areas, and protein bl ending areas.

And the APPI program or these GWs are built
around work habits and policies. One exanple of that
woul d be that hand tools, things |ike shovels and broons,
are dedicated to one specific zone. They're not to be
carried froma raw material area to a processing area.

We have start-up procedures, reprocessing of
product spills. If nmeat and bonenmeal were to sonmehow
cone out of an auger and hit the floor you don't just

shovel that up and throw it back in the sanme auger. That

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



mat eri al has to go back and be reprocessing with the raw
mat eri al s agai n.

We have dry cleaning of finished product areas.
Again you don't want to introduce water for Sal nonella
gromt h. And we have many sanitation practices that
really go after the targeted hot spots. These are areas
where both noisture, time and tenperature would exist to
grow Sal nonel | a.

We | ook at facility design and al so the
equi prent mai nt enance.

The effectiveness of this Sal nonella reduction
or recontam nation prevention programis done by finished
product testing for Sal nonella on a routine basis.

Now t he point here with the GWs is there's no
one critical control point, like in HACCP. There is no
one specific kill step for Salnonella that we can put a
silver bullet in and say at this point, under these
conditions, we will prevent recontam nation. However,
"1l throw one caveat to that. A few years back the FDA
CCM approved the use of formal dehyde as a terni nal

disinfectant and if we were to use fornmal dehyde as a feed
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additive to disinfect our aninmal proteins, | would
personal ly consider that a critical control point.

We go into enployee training in our approach
with nodules that are specific to HACCP, GWs, and
standard operating practices. New hires always start
their job at an entry trainee position and we actually
give themindividualized training over several nonths.
To advance in their career devel opnment they have to get
specific training to the next job they want to nove into
and we actually--it's kind of |ike a masters defense--
they have to pass both a witten and verbal defense
show ng that they understand the requirenents of that
j ob.

Al'l enployees go to quarterly quality training
nmeetings and if we were ever to have a feed safety
problem we would bring the entire teamtogether. The
great thing about our facility is it's a very snmal
group, so there's a |lot of good communi cation going on
t here.

I n our transportation policy, our shippers, our
trucki ng conpani es--everything's shipped by truck--has

signed off and certified that they're in conpliance. CQur
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trucks are only to haul agricultural commodities. W ask
our suppliers and they have agreed to this, to ensure
that their trucks when they arrive at facility are clean,
that there's no residual or carry-over fromthe previous
| oad. Qur operators, prior to loading that truck, go

t hrough a visual inspection |ooking for carry-over and
there's | don't want to say zero tol erance but we don't
want any residue of whatever ingredient was in that truck
froma prior load. We don't want it there.

We also ook at is the tarp acceptable? 1Is
there any damage to the truck? Basically asking
ourselves the question: is the integrity of our product
going to be maintained during transportation to the
custonmer? Very inportant.

Now we manufacture products that are terned
prohi bited feed ingredients, neaning that they should not
be fed back to rum nant animls. And one of the issues
that we've had is when we ship this in a truck, as soon
as it leaves our facility we kind of lose control. W
wer e concerned about trucks delivering our product to a

facility, to a feedmll, say, and then not cleaning out
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after that and then going up and picking up soybean neal
and hauling it to a feedm ||l that makes dairy feed.

So we included a provision in our certification
for our trucking conpanies that they would agree to cl ean
the truck after delivering any of our products. W
actually put a strip of paper--actually it's florescent
orange--on each bill of lading that rem nds the driver
that they're required by law to clean the truck after
delivering this product. It's just one nore rem nder not
required by the FDA--feed raw on BSE--but it's sonething
we t hought woul d be appropriate.

Personally |I feel that clean trucks and rail
cars are very inmportant, that this inspection prior to
| oadi ng for any feed ingredient relay should be
mandatory. It's just a good practice. There's other
potential hazards that could be there. | just think it's
a very good common sense approach to look in the truck--
is it clean? |s there anything there that could cross-
contam nate the product?

We rely heavily on third-party audits, nore
geared toward the feed role for preventing the

anplification of BSE. The first certification that was
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conducted a few years ago was through APPI, actually
conducted by Cook and Thurber, a prom nent third-party
auditor, and they found very high conpliance within the
rendering industry. That was backed up by FDA

i nspections and then earlier this year that program was
di sconti nued.

So we decided we want to do sonething, have an
additional certification, especially because we have a
protein blending plant, so we recently becane certified
under the Facilities Certification Institute or FCI. The
requirenments for this program are based upon the FDA rule
but have sonme little extra requirenents that you nust
conply with to be in the program It requires ingredient
supplier and transport certifications fromyour trucking
and rail conpanies.

I n our case, where we conmm ngle beefnmeal with
ot her ingredients that can go to rum nant feed in the
sane facility, we denonstrated the adequacy of our
flushing and separation procedures using tracers. And
then I should al so nention that you have to do this

certification on an annual basis, so you can't just do it
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and then hold it up for the next five years and say we
passed.

So on that 1'd like to thank everyone for
listening to ne today and a special thanks to our folks
back in Wal using for keeping the place running while I'm
gone. Thank you.

[ Appl ause. ]

DR. GRABER: Brother Joe is comng up. Joe is
with Wenger's Feedm || in Pennsylvania. You notice
there's a little bit of a Pennsylvania connection here.
John Brightsman runs a good programup in that state.

Anyhow, Joe Garber

MR. GARBER: Thank you. Good afternoon. | am
all that stands between you and the break so treat ne
well and I will get you out on tine.

As a brief introduction to who we are, Wenger's
Feedm ||, we are a manufacturer of bulk poultry and sw ne
diets. Everything that we manufacture is delivered via
bul k | oads direct to bulk bins on the farm W are a
fam | y-owned and -operated conpany founded by Mel Wenger
in 1944, headquartered in Rheens, Pennsylvania, which Dr.

Graber just nentioned is just north of here. And we're
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operating six mlls--five in Pennsylvania, one in

Maryl and. The five in Pennsylvania are actually federally
i censed nedicated feedm |ls but we operate all six under
t he sanme standards. Corporately we see no reason why
anyone woul d ever want to operate a nedicated or a
nonmedi cated m ||l under different standards.

We provide nutritional, analytical and research
services, in addition to feed manufacturing, and do sone
pul | et growi ng and egg marketing in case anyone needs any
pul l ets or eggs.

Brief overview. [|'mgoing to take a few m nutes
to go through our current quality assurance program Kkind
of a where-we-cane-from a brief nmonent on HACCP, what
it's good for and why we did it, kind of a what-we-just-
did, and then the next step, the Wenger system which is
where we're going as a conpany in terns of |ooking at
qual ity assurance and food safety.

That's not straight, in case anybody wonder ed.
That was just me in the mddle of the m ght making it
crooked.

Qur quality assurance prograns are customer-

driven. We |ook at everything that we do and we have a
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demandi ng core of custonmers. And, as you'll see as we go
t hrough this, you'll note that a lot of things are

obvi ously for sonme custoners who have sone incredible
demands.

Qur quality assurance program starts at product
desi gn and | abeling, which is near and dear to ne. |
started in feed forrmulation. |If we don't have a feed
that both contains | egal and appropriate ingredients, if
we can't create a |legal and appropriate |abel for that
feed, really we don't need to go any farther.

So our quality assurance program starts by
taking all the ingredient analysis that we receive from
our mlls, generating our nutrient matrix, and | ooking at
creating diets which are appropriate and will neet the
needs of our custoners.

The second and actually one of the nost
i nportant parts of our quality assurance program actually
goes into ingredient selection and those three words--
approved supplier list--are an incredibly inmportant part
of our quality assurance program and are valuable to a

f eed manuf acturer.
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I n our conpany our approved supplier's list is
mai nt ai ned by technical services and fornulation, not by
purchasi ng. Purchasing needs to buy ingredients fromthe
vendors that are chosen, that have proven to us that they
can deliver safe and consistent ingredients, as are
required by the formulas, not as are mandated by what is
t he nost appropriate and nost cost-effective for that
week.

We place a | ot of enphasis on our suppliers--
folks like the Taylors and the Princes. As you saw wth
the two previous presentations, their quality assurance
prograns are really the foundation on which we need to
buil d ours because that's a crucial part of what we do.

Then production scheduling, which actually
begi ns at our operations with order entry. W relay
can't schedul e production until we get an order for
sonet hing to manufacture. Qur custoners call their
orders in. In our order entry software we actually have
checks and bal ances. |If you are a producer and you call
in and you have |l aying chickens and you try to order a
swine finishing diet the conputer will not let it go

through. It needs to be a species for which you are on
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record as a custoner as having. |If you try to order any
additives, we have the additives coded and obvi ously we
have all nmedications coded. |If soneone wants to add a
medi cation at the time of the sales order entry, those
medi cati ons need to be appropriate for that species.
They al so need to be within the weights and the

cl earances that are allowed for that nedication for that
species. So we do have a | ot of checks and bal ances.

At production scheduling that specific order is
assigned a work order nunber, which the rest of the world
woul d call a lot nunber. J.D. Edwards calls it a work
order nunber, so that's what we call it. And that nunber
then tracks that load all the way through the system
t hrough manufacturing all the way out to invoicing and
any other sanples we need to take.

Fl ushi ng and sequencing is a very inportant part
of what we do. Being a manufacturer of only poultry and
swine diets, we have a little bit of an easier tinme in
terms of BSE regulations. W' re not manufacturing any
rum nant diets or any of the diets where prohibited
proteins are an issue but we do need to be very concerned

about flushing and sequencing, especially due to
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medi cati ons anti-toxic ingredients, if we |ook at
m nerals, but primarily our flushing and sequencing is
based around custoner requirenents.

We have a |l ot of custonmers who are involved in
ni che markets. Sonme don't want aninmal protein. Sone
want all vegetable oil. Sonme don't want bakery by-
product. Some want this, some don't want that, and
they're just as interested that there's no carry-over of
those, in their m nd, undesirable, unmarketable
ingredients as we are with carry-over, comm ngling or
cross-contam nation with nedicated feed additives. So a
| ot of our production scheduling is really based around
custoner-driven requests and processes.

I nvol ved in manufacturing, which is a | arge
enconmpassi ng word which takes everything from our plants
where they maintain cleaning books and records. If you
don't wite down when you swept the floor you didn't
sweep the floor and you're going to get in trouble for
not sweeping it this shift. So we require records of al
our cl eaning and housekeepi ng procedures of our
enpl oyees. We also maintain records and policies for bin

rotation, bin cleaning, making sure that our facilities
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have the product nove through and we're operating just
like the rest of the world, on a first-in, first-out-type
basi s.

We're keeping nedication records. We're keeping
batch records. And, of course, all these records--
medi cati ons, batching--then are also tied back to that
wor k order nunber, which was generated when the custoner
called that order in and we have that for conplete
traceability through the system

I n addition, preventative nmaintenance. Qur
mai nt enance guys don't get enough credit for what they do
for our quality assurance procedures. Keeping our
equi pnment runni ng, keeping our scales calibrated, keeping
our nmeters calibrated, just keeping everything
functioning to the highest |level that they can do it is
an i nmportant part of everything we do.

Then, of course, we have delivery. Everything
is going out in--actually, about 95 percent of our feed
we manufacture is going out in a Wenger-owned and
enpl oyee-driven bulk feed truck in which there's a whole
ot her set of flushing and sequencing. One of our primary

concerns then, as we get to delivery, we get into
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bi osecurity. As Wenger policy, we will not drop-ship
feed. It doesn't matter if you get three tons of feed on
a 28-ton truck or 28 tons, we're going to bring one truck
to you and that truck's going to come back to our
facility then. We will not drop-ship or go between
different farns because of the density of the livestock
that we work with.

And actually, all of our delivery vehicles have
an on-board disinfectant unit where we carry about a 25-
gal l on tank of disinfectant. Underneath each of the
undercarriage of all the wheels there are w de band spray
nozzles. Going on and off of every one of our custoners’
properties the drivers are required to activate that
spray system and coat the undercarriage with a
di sinfectant solution to just do everything we can to
elimnate any possible vectors for disease.

That's no different than anything anyone el se
does in the feed manufacturing facility. At Wenger's
we're proud to be part of an industry that is proactive.
| kind of enjoyed Dr. Sundlof's word stunble where he
sai d break-up sessions. You know, one of the exciting

t hi ngs about a group like this and a neeting like this is
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really the feed industry and the center and states and
all the groups have done a great job of never breaking up
and the fact that we're together and tal ki ng about these
things is what nakes it great.

HACCP. M introduction was what's it good for?
Sonething a few years ago we probably woul d have had a
difficult time answering. From our perspective and what
we think HACCP is good for and why we chose to do it is
it'"s really a conprehensive risk analysis focussed with a
pi npoi nt accuracy on potential human food-related ill ness
ri sk factors.

So what we did is we took our production process
all the way from fornul ati on, ingredient purchasing. W
invited a cross-functional team at our conpany. W had
sal es, financial, human resources, nmanufacturing,
pur chasi ng, technical services, quality assurance. W
got everybody together and we spent about 150 hours in a
room-not all at the sane tine--and we went through the
entire process and asked ourselves in everything we do is
there anything that we're involved in, whether it's an
i ngredi ent, whether it's a chem cal, biological or

physi cal contam nation, that could cause a human food-
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rel ated problen? And we | ooked at HACCP and have taken
t he corporate philosophy to keep HACCP separate fromthe
rest of our quality assurance prograns because our
qual ity assurance really has been primarily based on
| ooki ng at animal safety, |ooking at the things that we
can do not to get those flocks, those herds, those groups
ill and sick because that's an econom cal obviously
advant age for us.

We've taken a | ook at HACCP and done a | ot of
t hings and basically we've created a formal system for
identifying risks and tracking these nonconformances,
these things that--we at Wenger's define a
nonconf ormance. We nade the assunption that our
custonmers expect us to do everything correctly.
Correctly means legally and that our quality assurance
procedures are covering all the barriers to give themthe
best product that we can.

So in our definition, a nonconformance is
anyt hing that we've done that's going to violate what the
custonmer expects us to do or has asked us to do. And any
time that that happens, we expect our enployees to fil

out a nonconformance report.
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One barrier we canme to was typically
nonconf ormances are human error. There are occasi onal
mechani cal errors but they're often human error. W had
a | arge educational curve to overcone because it's really
tough to get people to tattle on thenselves. You know, |
did this wong. Okay, please hand that in now. And we
had to really work on our enployees to make sure that
they were aware that the reason we wanted to know those
things is because we wanted to ook at it froma systens
approach. W wanted to | ook at what we're doing
realistically and what we need to change froma systens
approach to nmake sure that we're not putting any hunman
consuners at risk froma product that we nmay have
manuf act ured or created.

It's been really valuable for us in identifying
weak spots in our system | nentioned the curve of
getting folks to "tattle" on thensel ves when they' ve
created a nonconformance. At 3:00 in the norning when
you get the phone call and "The turn head didn't work and
we put three tons of this in that bin" and | always have

to end the phone call with, "You're going to wite the
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paperwork, right?" They always say, "Yeah, I'mgoing to
wite the paperwork."

Fol ks have di scovered that that paperwork has
come to the office, we've started to collect and track
t hose i ssues and we've made i nprovenents. 1In a |ot of
cases we've made a | ot of great inprovenents that have
made our m Il operators' |ives easy and have given them
the opportunity to have a voice of things that they saw
happeni ng that they thought, well, just no one really
cares. Now they have an avenue to report those things to
us.

One of the major weak spots that we've
identified and have been unable to fix as we've | ooked at
human food safety is the issue of transportation,
specifically transportation of raw i ngredients to our

facilities and even nore specifically, |ooking basically

at comodities. |In Pennsylvania we need to be constantly
vigilant. Denpolition waste backhaulers, which is illegal
but it still happens and we're aware that that happens.

Coal country. W need to be aware that we don't have
fol ks back-hauling coal. Coal is a wonderful thing but

it's not real great in a feedm |l and we don't want it.
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And one of our things that we need to work on as
a conmpany and have to really struggle with is how can we
get those who are transporting ingredients to us to go to
the next |level to give us the assurances that the
products they're bringing us have not been contam nated
either by something that was in the truck beforehand
and/ or by sonet hing being added during transportation.

Last but not |east, the quote, "Where are we
goi ng?" The Wenger systemis a nane that was created
| ate one afternoon and we've decided to take a | ook at
all the things we've worked on in the past and create one
conpr ehensi ve managenent system a framework for
basically managing all of our not just quality, but al
of our environnmental and safety aspects in one holistic
systens approach.

| hate to get Covey on us but we really need to
truly be proactive versus reactive in the things that we
do. We've | ooked to taking these five aspects. CQur
regul atory, which is our GWs, which is a |ot of what our
qual ity assurance systemis based on. Quality, which
we're working off the | SO 9000 standard and seeking

certification in. And we've found that we really
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honestly can't separate quality from environnent al
occupati onal health and safety, and human food safety.
We really need to | ook at these all as one piece.

VWhen we nmake a mistake in the mll, that's a
quality problem |If that feed needs to be di sposed of,
we've now contributed to the solid waste stream Now we
have an environmental problem \Wen we have to handl e
things nore than once, we create the potential risk for
enpl oyees being involved in equipment. That's an
occupati onal health and safety issue.

So we wanted to | ook at all these together and
create one holistic system | don't want to get all |SO
on everybody because |1 SO s not necessary for everybody
but it is what we're looking at. Really it's fairly
sinple and it's really made sense to us as we've gone
forward where we've traditionally been regul atory-driven,
we want to do things just to kind of stay out of trouble
and then if custonmers ask us, we do nore because we
obvi ously don't want to get in trouble with our
cust oners.

We want to be beyond that. W want to be beyond

our custonmers. We want to say to our custoners, "We
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already did that.” W want to say to the fol ks who
regulate us, "That's fine; we did that already." W want
to nmove forward. We want quality and environnmental and
occupati onal health and safety to be a strategic business
unit. We want these things to add to our bottomline
because we think they're inportant to our business as we
nove forward.

As a wrap-up here, these are the reasons that
we' ve | ooked at inplenenting a managenent system which is
no different than why we've inplenented quality assurance
systens but we're trying to take that one step further

| mproved conpliance, which should make a
significant portion of this crowd happy. Reduction in
liability and risk. Qur insurers are very interested in
that. We live in a world of litigation and we have no
desire to be involved in that. A systemfor prioritizing
resources. Like the rest of the world, we live in a
worl d of dimnishing margins and resources. W need to
be able to put the dollar where it's going to do the nost
good.

We want to decrease costs. W want to have a

mar ket advantage. We want to be able to say to our
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custoners, "This is the things we're doing.”" W want to
be a step ahead of them and give themthe ability to

mar ket us to their custoners. W want our custoners'
custonmers to be proud of who nakes their chicken feed.
We want themto be able to go to Manhattan, where they
sell chicken in a butcher shop, and to be able to throw
that butcher in a car and we want themto be able to cone
and visit a feedm |l and enjoy it and appreciate and be
aware that the feed that fed the chicken that was
processed and is on ice in their facility, they can be
proud to sell that, also.

Pressure frominterested parties, whether that
be regulatory and/or in our case it's nostly econom cal,
fromour customers. And obviously continual inprovenent.
If we don't have our eyes on continual inprovenment, we've
really |l ost focus on what we're doing.

You don't need to see that. That's what we're
wor ki ng on. Everybody knows the continual inprovenment
nodel - -around and around and around.

Just as two last slides, what it's taken to get
us this far, looking at creating the Wenger system and

integrated |1 SO system we required a gap analysis. W
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both had a gap analysis froma comercial consultant, in
addition to we had a gap anal ysis done for us by--we
actually got a grant fromthe state and they cane in and

hel ped us | ook at our programns.

We need to have a top managenent overview. |f
the individual at the top doesn't believe it, live it,
and push for it, you're all wasting your time, | think.

We all know that in any organization, that we need to
have quality zealots at the top

We devel oped a policy. W did aspects and
hazards analysis. Just |like we did on HACCP with food
where we needed to | ook at every single aspect, we went
back and did all that again for occupational health and
saf ety and environnental concerns.

Lots of training with the policy. W devel oped
a manual with all the different |evels of docunents. W
have actually put an RFP out for registrars, convened a
steering committee which is kind of our midlevel managers
to chanpion the cause. W just finished on Friday, |ast
Friday, interviewing registrars and we're going to make a
deci sion on that probably Monday. And fromthis point

we're going to conpl ete our docunentation, be involved in

M LLER REPORTI NG CO., |INC
735 8th STREET, S.E
WASHI NGTON, D.C. 20003- 2802
(202) 546- 6666



aggressive training and educati on, get a preaudit, and
our goal is to have an audit and be certified in | SO
9001: 2000, 14,000 and have a letter of conpliance for the
BSI 18, 000 occupational health and safety standard, and
have a letter that we're satisfying the seven principles
of HACCP by March of 2004.

So that's the schedul e of where Wenger Feeds is
| ooking at quality and trying to protect both animal and

human food safety and our custonmers. That's it.

[ Appl ause. ]
DR. GRABER: | don't want to put pressure on our
next four speakers but you'll have to admt that the

speakers so far have been giving us sone excell ent
i nformati on about the processes that are occurring at
their particul ar conpani es.

Ckay, as Joe indicated when he started, we're at
the break. We've got 20 minutes. Please be back here at
10 m nutes of 3.

[ Recess. ]

DR. GRABER: Ckay, we're going to get started.

Pl ease sit down.
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The next speaker is Mke Merkel. Mke is the
director of research and devel opment with Doane Care, Pet
Care. Okay, let's go. M ke?

MR. MERKEL: Thank you, GCeorge.

Good afternoon. Everybody's all refreshed from
break, | can see, and ready to go for the rest of the
day.

| appreciate the opportunity to be here today to
share an overvi ew of how one pet food conpany, Doane Pet
Care, the firml work for, manages food safety for dogs
and cats. You're probably wondering, well, what does
that have to do with animal feed safety? Hopefully
there's a ot of things that you'll see that are conmmon
in our systemthat may be beneficial for the prograns
t hat you have.

Alittle bit about Doane Pet Care. W are the
| argest private | abel manufacturer of dry dog food, dry
cat food and treats in the United States. W sell to
over 600 custoners, many of whomare in this room and
nost of the top pet food retailers in the U S. W have
19 dry extrusion plants, five bakeries that make dog

bi scuits, and two internedi ate noisture pet food treat
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pl ants here in the United States. W also have six
pl ants in Europe.

At Doane Pet Care our mission is to be the
trusted partner of choice for our custonmers' brands.
You'll rarely see Doane Pet Care's nane on any packages
but you will see many recogni zabl e custoners' brands and
we're entrusted with that responsibility. Consequently,
to assure that all of the pet foods that we manufacture
and distribute are safe and whol esone for the pets that
consurme them we have our nmeans, which is the pet food
qual ity assurance system or PFSS, as we refer to it.

Qur pet food safety systemis a risk-based
preventative system It begins with a detailed analysis
of every pet food processing system at each of our plants
and that's inportant because the system has to be uni que
for the needs of each of the processing requirenents.

This analysis is actually conducted by a team of
pl ant and corporate enpl oyees and nanagers who are
knowl edgeabl e of each system and who are trained in HACCP
met hods. Illustrated is part of a HACCP flow chart from
one of our dry extrusion pet food plants. Qur typical

extrusi on process consists of receiving bul k ingredients,
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both by rail and by truck, storing those bulk ingredients
in bins, taking those ingredients and accurately wei ghing
t hem out according to the fornulas that are issued and
controlled by our nutritionist in order to make certain
t hat we nmeet the specific custoner's recipes or fornulas.

We then thoroughly mx all of those batched
ingredients to assure that we have uniformdistribution
of all the nutrients for dogs and cats. W then take
that batch and we finely grind it into small uniform
particle sizes. The reason that's inmportant is we want
to have efficient hydration and absorption of water and
heat in that m xture during thermal processing.

In the preconditioner we add hot water and ot her
liquids and uniformy disperse that into the m xture. W
apply steam thermal energy and mechani cal energy,
friction, in the extruder in order to destroy
m croor gani sns under high pressure and tenperature in
order to inactivate the enzynmes so the food is stable and
to gelatinize starch to give it the functional aspects of
t he product.

The cooked extrudate is then formed into

desi rabl e shapes and expanded to give us a good texture
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that's pal atable by the dog and cat. Next, the cooked
wet extrudate is exposed to heated air in a dryer in
order to renove the excess noisture in order to render

t he product stable with the water activity. Dried
extrudate is then run through a coater where we uniformy
apply fat and other palletants in order to deliver the
energy and the taste to the product. W then cool that
product to ambient tenperature so that it's stable for
packagi ng.

You'll notice on this HACCP flow chart that it
al so includes things |like rework, how we handl e bul k
i quids, and how we handl e preprocess ingredients. So
it's a conprehensive ook at all the potential risks on
the ingredients and the processes that we work wth.

The next step in our pet food safety systemis
identifying what the potential pet food safety hazards
are and assessing all of the processing and product
risks. We identified and inplenmented critical control
points in the process with specific accountabilities and
identified corrective neasures that have to be taken in
t he event those things are identified. |It's especially

i nportant to make certain that all the enployees who are
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involved in the food safety systemare trained in the
process control neasures.

We require mandatory docunentation of all those
critical control points in our process, including regular
supervisory review and sign-off to assure that they're
bei ng consistently maintained. |In addition, the
documentation is reviewed during corporate and
i ndependent pet food safety system audits.

We val idate that our prevention systemis
effective through several neans. One, by rigorous
testing of our finished products, we carefully nonitor
our 800 nunmber system which gives us great feedback from
consuners, and regul ar review by the team of how well the
systemis working and nodifications to keep it
cont enporary.

It's a well established fact that no one can
inspect quality into a product. Consequently, we strive
to build food safety into our designs for buildings,
whi ch our in-house engi neering services group, by the
way, builds and constructs nost of our plants in order to
make sure they're pest-proof, that they're easy to clean,

and that they're secure, our grounds so that they are
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free from pest harborages and are al so secured, and our
food processing equi pnent, which once again we build the
maj ority of, that is safe, easy to clean and sanitary.

We al so want to make sure that the packagi ng
that we use is tanper-resistant and that it prevents
post - process recontam nation of the product. But nost
inportantly, it's the people, making sure they' re trained
and that they're fully engaged in the pet food safety
system

The ei ght key conponents of our pet food safety
system are ingredient integrity, a conprehensive quality
manual that applies to all of our facilities, sanitation
and m crobi ol ogi cal control program integrated pest
managenent, controls of foreign materials, |ot
traceability, validation of the food safety system s
effectiveness by audits, and continuous inprovenent of
the food safety system

Qur quality manual provides uniform policies,
st andards and procedures for every one of our facilities
and al so for our distribution facilities. 1t's |ISO 9000-
based, even though we're not | SO 9000-certified, and it

includes all of the quality system elenents that are
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applicable to pet food. The quality manual is regularly
updated by a standi ng team of plant and corporate
personnel and our quality assurance manual is a
controll ed and audi ted docunent in order to assure that
it's uniformand accurately deployed through all the
facilities.

I ngredient integrity is where our recipe safety
really begins. You've heard from a nunber of ingredi ent
suppliers and all the conprehensive neasures that they go
t hrough and that's very inportant to us. Everybody knows
you absolutely have to start with safe ingredients if you
want to end up with a safe finished product and no anount
of processing or inspection can totally elimnate the
adverse effect or inpact of poor quality ingredients.

We've found that the nost effective way to
assure ingredient integrity is to nmove our quality system
upstream Consequently, we concentrate the mpjority of
our quality assurance tine and effort on our vendor
assurance program We certify that our vendors' quality
assurance prograns are adequate for our needs and the

reason for that is that's the critical point at which the
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safety of the ingredients can be nost effectively
controll ed.

This is a joint program at DPC between our
qual ity assurance group and our purchasing group and
we' ve actually dedicated a senior ingredient specialist
to provide managenent focus and priority to this critica
program This team of purchasing and quality fol ks
conducts extensive on-site inspections of our vendors'
processi ng plants and their warehouses, as well as
auditing their processing and their testing records. All
of our ingredient specifications include specific pet
food safety requirenments that our vendors have
contractually agreed to neet.

Now upon receipt, we subject all of our bulk
i ngredi ent shipnments, |ike corn, wheat m dlings, wheat
flour, rice and ani mal by-product neals, to probe-
sanpling and analysis prior to acceptance on loading in
our plants. We also test all our bulk ingredients with a
scanning infrared analyzer and that's mainly done for
proxi mat e anal ysis, not food safety, but one of the
interesting unanticipated and novel benefits we've seen

is that the scanning NIR that we use al so signals whether
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or not there's sonmething potentially wong with the
i ngredient, the possibility of sone m xing with other
i ngredients that m ght not show up with the naked eye.
This is known as an H val ue, an elevated H val ue.
We have a one-strike-and-you're-out policy for
hi gh-risk issues |ike mcotoxins. This nmeans that if a
supplier has just one |load testing out of conpliance for
m cotoxins that they're disqualified. And all of our
facilities are equipped for on-site quantification of
m cotoxins, |ike aflatoxin and DON, nore commonly
referred to as vomtoxin. All of our wheat product | oads
are tested for vomtoxin and all of our corn and rice
products are tested for aflatoxin prior to unl oading.
Now pictured on the left side of this slide is
the quantitative ELISA reader and central data nanagenent
reporting systemthat we have in all of our plants. In
addition, on the right you'll see that we're picturing
our automated floranetric analyzer, which we have in our
corporate | aboratory, as well as a nunber of our |arger
plants in order to confirmand quantify the m cotoxins.
Al'l of our plants are enpowered to reject any

| oad that does not neet our specifications and if the
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rejection is for high-risk nonconformance |ike
m cot oxi ns, then they would have to go through the entire
vendor certification process to requalify.

An often overl ooked aspect of ingredient
integrity is the transport vehicle itself. Consequently,
we' ve incorporated vehicle inspection as the very first
and perhaps npbst inportant part in our ingredients-
receiving process. Before any truck or rail car can be
received onto our sites we carefully check the |oad
docunmentation to ensure that it's an inmproved ingredient
from an approved vendor processing facility and as
amazing as it my seem we have had | oads show up that we
didn't order that weren't from approved facilities. So
it's very inportant that we check that docunmentation.

We al so check then to confirmthat acceptable
flushing procedures were used and docunented and al so
what was transported in the vehicle prior to hauling the
i ngredients that we received. OCbviously that's to
prevent cross-contam nation. W then conduct a thorough
i nspection of the vehicle itself for signs of carry-over

or other signs of unacceptable conditions.
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One sinple but very inportant pre-unl oading
procedure that we've put in place is pictured in this
slide and it's again quite sinple. W put a |large catch
pan under each rail car and truck hopper bottom and a
sanple's collected and tested. Only if the bottom
sanples that are collected and the probe sanples which
are anal yzed separately all test okay will the | oad be
accepted in. W've found that this sanpling nethod is a
very reliable nmeans of verifying the vehicle's
cl eanliness and assuring that there hasn't been any
i ngredi ent carry-over.

Sanitation and m crobi ol ogical control is the
next key conmponent of our pet food safety system W
enpl oy master cleaning schedul es and sanitation standard
operating procedures that are specific for each plant and
specific for each type of processing equipnent. The
sanitation and the m crobiol ogical control procedures are
conducted at the plant level by quality assurance
personnel. These procedures include the design and the
mai nt enance of the plants and controll ed novenment of
enpl oyees, plant materials, and equipnent. It includes

predelivery testing and supplier certification of
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sensitive ingredients, |like palletants, for exanple,
whi ch we apply after our thermal process, and this is
necessary, of course, to assure that they're free from
pat hogens |i ke Sal nonell a.

I n addition, we conduct routine m crobiological
sanpling of plant-specific production sites,
envi ronnental areas, and finished products to detect any
potential risk. These sanples are analyzed in our
techni cal services |aboratory, which has extensive
m crobi ol ogi cal testing capabilities, including pertinent
pat hogens. The | aboratory al so provi des, nost
inportantly, training at all of our plants for the on-
site testing done at the plants and al so additi onal
techni cal support for problemsolving.

Pictured here are two of our m crobiol ogy
t echni ci ans exam ni ng and preparing XLD plates for
presunptive Sal nonella testing.

| nt egrated pest nmanagenent is also an inportant
part of our pet food sanitation and food safety program
The two conponents of our integrated pest managenment
programare first, a master pest control schedule that is

specific for each plant, including nmechanical exclusion
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of pests fromall buildings. We rely nostly on
nonpesti ci de- based control measures |ike insecticutors,
pheronone traps and rodent traps, and controlled limted
usage of approved pesticides targeted for specific

| ocalized infestations that didn't respond to the
nonpesti ci de- based control s.

The second conponent of our |PM program i ncl udes
the use of nationally contracted pest control firnms and
their affiliates for facility personnel training in
i nt egr at ed pest managenent, automated tracking and
reporting of any pest activity at each plant, as well as
el ectronically docunmenting all plant pest control
services and pesticide applications. Any fum gati on of
i ngredi ent bins or processing areas, if required, is
conducted by these |icensed contractors.

Foreign material prevention is the next
conponent of our pet food safety system It begins at
the ingredient |evel at our vendors. W require the
vendors to inspect their process, including the transport
vehicles and trailers, for foreign material. W include
transport vehicles and trailers in our audits at those

vendors. We use nmagnets to detect and renove ferrous
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met al during unloading and at key transfer points in the
process. We audit and inspect the carriers and

war ehouses, including packaging materials stored there.
We conduct daily in-process inspection at each plant of
t he physical building and the equi pnment, including
magnets at key transfers and netal detection at
packagi ng.

Pictured is an in-line nmetal detector typical of
our plants, which is coupled with an air-activated
rejection diverter in the event any positive sample is
detected that can be diverted fromthe line. This
happens to be at one of our dog biscuit bakeries.

Good preventative mai ntenance procedures are
essential to prevent equi pnment breakdown and
deterioration. |It's equally inperative to have good
standard operating procedures for maintenance repairs or
repl acenents to assure that all the tools and the parts
are accounted for and that any work areas are thoroughly
cl eaned prior to resunption of processing.

As | nmentioned, we have an 800 nunber system
t hat enables us to efficiently evaluate potenti al

consumer concerns and this includes acquiring production
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ot information and sanples for analysis and pl ant
notification. |If we do detect potentially nonconform ng
materials in our process we have a clearly defined hold
systemto identify, isolate, docunment and to prevent the
use or distribution of those materials.

Anot her critical conmponent of our pet food
safety systemis lot traceability. Needless to say, the
ability to trace a potentially contam nated material | ot
to the finished product code dates manufactured using
that ingredient lot and the distribution of those
finished products to end custoners is very essential.

Qur pet food safety systemincludes the
follow ng procedures to establish and maintain a chain of
custody for our ingredients and finished products. It
starts at the ingredient |evel where we require and
record the | ot nunber on bagged ingredients. This is
obvi ously inportant for stock rotation, as well. W also
have mandat ory storage bin designation requirements for
the bul k receiving paperwork so we know where every
i ngredi ent | ot was placed.

We have mandatory origin information, as

mentioned, that's required on all bulk receiving
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paperwork to validate that materials are only com ng from
approved processing plants. And we have nmandat ory

bat ching and i ngredi ent usage records that are critical

to link ingredient lots with specific finished product

| ots.

At the finished product |evel, all of our
packages have | egi bl e code dates which designates the
plant, the line, the date and tinme packaged. W conduct
hourly checks of those code dates to assure that they're
| egi bl e and correct.

We al so conduct unannounced nock trace and
retrieval testing at all of our plants. Now this is
conducted and graded by our quality systens nmanager both
for speed and for accuracy. Interestingly, this score
counts toward the plant perfornmance objectives. That
means it hits the plant manager's bottomline. And we
firmy believe that pet food safety perfornmance nust be
put in the value system of all managenment and enpl oyees
at our facilities alike to truly becone the way of work
life.

The final conponent of our pet food safety

systemis conprehensive auditing and conti nuous
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i mprovenent. An annual internal GW food safety audit is
conducted at all the plants. These are perforned by
trained auditors who were formally quality assurance
coordi nators at each our plants. Consequently, they're
very famliar with the plants' ingredients, processing
systens, and procedures.

We al so have annual external GW food safety
audits that are conducted at all of our plants and
they're perfornmed by nationally recogni zed i ndependent
food safety experts. Both these internal and external
scores count towards the plant's performance objectives.

Lastly, many of our customers conduct quality
audits and these are perforned by trained custoner
representatives or by industry professionals which our
custonmers have hired on their behalf and ultinmtely al
of these audits ultimately determ ne busi ness awards.

We al so conduct continuing education at all of
our plants for the enpl oyee population to make certain
they're aware of critical issues new and energing in
things like restricted use protein product control
procedures, the Public Health Security and Bioterrorism

Prepar edness Act.
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And | astly, the pet food safety system nust be
flexible, it nust be cost-effective, and it nust be
appropriate for each specific application. It nust also
take into account technological limtations and resource
constraints in order to be practical and self-sustaining.

I n conclusion, we do all these things at DPC for
t he beneficiaries, the dogs and cats. Thank you.

[ Appl ause. ]

DR. GRABER: Ckay, next on the programis M ke,
anot her M ke, M ke Davidson from California Department of
Food and Agricul ture.

MR. DAVIDSON: Well, it's a pleasure to be here.
| amfrom California. Arnold says to say hi to everybody
and encourages you all to go see "Term nator 3."

Anyway, |I'mwith the California Departnment of
Food and Agriculture, the Agricultural Commdities and
Regul atory Servi ces Branch.

In the fall of 2002 we decided that we could do
nore to pronmote feed quality assurance in California so
t he concept of the safe ani ml feed educati on program was
brought about. This was presented to our Feed | nspection

Advi sory Board, which is made up of industry people and a
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public nmenber to advice the secretary of agriculture on
feed safety activity, feed inspection activities.

It was also presented to the board of directors
for the California Grain and Feed Association in early
2003. They liked the idea and so this is what we
presented. It was to provide education and outreach
materials for feed safety and feed quality assurance
training, maintain a web site with feed safety and feed
qual ity assurance information with regul atory
requi renents and nultiple links, and to continue the
voluntary feed quality assurance inspections that we've
been performng in the |ast few years.

| guess one of the questions that could be asked
is why have a SAFE progran? That coul d be asked by
sonebody |ike Richard Sellers, for exanple. The reason
is that we felt the first legislative charge in the
California comercial feed lawis as follows: enable the
feed and feeding industry, with the aid of the state, to
ensure every way possible a clean and whol esonme supply of
meat, m |k and eggs for the benefit of the consuner.

There is nore |ivestock feed produced in

California than any other state and therefore we nust
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continue as a leader in the area of feed safety.
Promoting feed quality assurance is the nost effective
way of preventing unsafe adulteration of commercial feed.
As even Dr. Sundl of and many ot hers have indicated, the
end product sanpling and testing is not going to prevent
a problem you're just going to find it. You don't want
livestock to be telling you that you have a problem or
pets.

SAFE is not a new effort. It is the utilization
of resources in a nore proactive approach to take feed
safety and quality assurance prograns to the next |evel.

Ckay, basically a three-pronged approach, the
first being education and outreach materials. SAFE, in
cooperation with the California Gain and Feed
Associ ation, will provide feed quality assurance training
programs for comrercial feed manufacturers. This would
be feedm || staff and SAFE and the CGFA wi |l produce a
feed quality assurance training manual, including CDs and
vi deo cassettes, for firms to provide on-site training.

| magi ne a partnership between an i ndustry group
and a feed regulatory program It kind of sounds |ike a

lyric froma John Lennon song.
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The SAFE programwi || provide feed quality
assurance training for on-farmfeed manufacturers. This
first set of trainings are especially designed for
personnel on dairies that purchase commodities and m X
their owmn feed. The first quality assurance training for
on-farm feed manufacturers is scheduled for next week,
Septenber 30. There are two nore trainings schedul ed for
the spring of next year. W hope the SAFE program w ||
be a source of continuous education for purchasers of
commercial feed ingredients.

The web site we hope to be a cl earinghouse for
feed safety informati on and approved feed ingredients,
federal and state regulatory requirenents, with exanple
| abel s posted on the web site. W also have SAFE program
updates with a |list of available classes, training
materials, and research information.

The | ast conmponent is the voluntary feed quality
assurance inspections. They will continue to be
performed at feedm|Ils throughout the state. The
i nspections are not designed to focus only on current

good manufacturing practices. These inspections advance
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feed safety into all areas of commercial feed
manuf acturing, not just nedicated feeds.

The California comrercial feed quality assurance
program checkl i st was devel oped several years ago by
special investigators working in the field. This truly
was a grassroots thing that came out of people that were
in feedmlls every week. It's been revised at |east six
times, adding itenms such as a biosecurity section.

AFCO menbers and industry advi sors have worked
for a couple of years to develop a checklist for feed
safety inspections, also. The AFCO checklist for best
managenent practices gui dance docunent for manufacturing,
packagi ng and distributing animl feeds and feed
i ngredients--if you get through the name you've got half
t he i nspection done--has 93 inspection itens and it is
posted on the web site |listed on the screen. The
California comercial feed quality assurance program
checklist has 123 inspection items and it's posted on our
web site, as well.

| received a copy of the Canadi an Food

| nspection Agency comercial feedm || inspection. It's
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52 pages. | couldn't find it on the web site but
| nspection.gc.ca is their web site address.

Going on with the feed quality assurance
checklist, | feel that these checklists are tools for
feed safety inspections. They're a feed safety outline
fromwhich U S. FDA regul ations could be devel oped. W
feel that this fosters practical, effective and realistic
regul ati ons based on actual manufacturing and
di stribution practices.

State and USDA investigators and industry
qual ity assurance personnel could performinspections and
provi de input on the strengths and weaknesses of a
proposed U. S. FDA checklist. Next nonth we plan to have
an inspection team use the AFCO checklist, along with the
California checklist, to identify strengths and
weaknesses of each.

| think that if regulations are devel oped
t hrough a grassroots approach such as this, | think you
can have the possibility of a great outcone. This is
sonething that's going to take a |ot of thought and

effort and will be nmet with a great deal of opposition.
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In conclusion, | hear a lot of industry people
stating that every change in the |laws or regul ations cost
noney. | had the privilege of attending an AFIA feed
saf ety synmposium and | was taught that a truly effective
feed quality assurance makes you noney in the |ong run
because recalls and conpl aint adjustnments are very
expensive. The key is that any new regul ations need to
be effective, practical and realistic for comerci al
f eed.

Thank you for having ne.

[ Appl ause. ]

DR. GRABER: Ckay, next on the programis Dennis
Byrne, also a Pennsylvania connection. You're getting
the drift here? Dennis is with the Herr Angus Farns
Di vi si on of Herr Foods.

MR. BYRNE: Thank you, George. | appreciate you
all having ne here. For those of you who don't know it,
this is extrenely scary for an old farmboy. | didn't
think I was that old but I"'mstarting to feel ol der al
the time. |'m/left-handed, so obviously |I have to cone

in froma different way than everybody el se.
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Ch, | thought control-alt-delete just took one
slide out. We m ght have a problem here. Well, it's
getting better. | wasn't sleeping nmuch. | nean this
really is scary and | didn't know what | was going to do.
Fortunately, the good Lord rem nded ne that this event
isn't all that big. He sent ne a dear young lady to
visit with me Thursday and Friday. Her nane is |sabel
and | realize that this isn't a big deal, at |east not
down on the hone farm We've been pretty busy and the
ni ghts have been fairly short since then but | was
sl eeping quite a bit better when | did get to bed.
Sonet hi ng about 3:30 this nmorning just kind of rem nded
me of Isabel all over again and back up | was.

So I'"'mglad to be here. | nmention of JimHogue.
You can wave a hand or sonething. Jimcane with me from
Pennsylvania. Jimis a nutritionist with Agri Basics.
Agri Basics Goup does a |lot of work with us at the farm
They' ve been with us for a little over 18 years and |
feel real empty without their input, so Jim hel ped ne a
ot and | appreciate that. Thank you, Jim

The other really neat thing is | told ny wife

since | was picking up Jim it's kind of on the way for
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the carpool this nmorning. There's five kids that ride
together in the carpool so we get to rotate once a week
and my wi fe has Tuesdays. | said, "Well, | can drive the
kids for you." So | picked up the kids at the carpool
spot and we're goi ng down the road and nmy daughter
Sharon's in ninth grade. She says, "Look, Pops is in a

suit and it doesn't have carhard on it." [Laughter.] The
kids wanted to know what that was all about, so I didn't
tell themtoo nuch.

The other thing | really appreciate is Ellis
| sland. Daddy cane over in 1922 as a very small child
and sonmehow or anot her when Mom was trying to get him and
her through imm gration they took the O off, so now | get
to be at the top of the speaker list. |I'mtaking this
home and braggi ng about it, all because they took the O
of f of O Byrne.

"Il talk a little bit about Herr Angus Farm and
we' Il nove through these, | think, fairly quickly. Herr
Angus Farmis a division of Herr Foods. For those of you

who are in the Md-Atlantic region, hopefully you know

about Herr's Potato Chips and hopefully you're a steady
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custoner. If you're not, | grant ammesty and
forgiveness; just start buying our product.

Notti ngham if you were to draw a straight |ine
from Phil adel phia to Baltinore, which isn't there, sits
exactly between the two. We're one mle above the
Mar yl and border.

JimHerr is the founder. Jimis still alive.
He's a great, great friend of mne, nentor, a farm boy at
heart. He's 79 today. He's still quite active in a |ot
of things but the day-to-day plant operations he | eaves
up to the second and third generation. The conpany's
been around for 57 years, makes all kinds of products.
From where I'mat you can't tell anything but all kinds
of potato chips, corn chips, pretzels, popcorn, all Kkinds
of salty snacks. About 375 ingredients are either
manuf actured or resold through the Herr's nane.

For those of you that can cone visit us

sonetinme, we definitely have the tastiest tour in all of

Not ti ngham Pennsylvania. | urge you to cone, eat sone
hot chips. Contact me, as well, and I'll give you a
little tour of our farm |If you can't do that you can

find our virtual tour on the World Wde Web at Herrs.com
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Al so, during the holiday season you'll see our trenmendous
light display that we do every year there and you can
take that tour on the web or you can cone and do it
personal |y yoursel ves.

That gives a little background. Herr Angus Farm
is very much tied in with Herr Foods. We sit on about
2,000 acres in Chester County. About half of that is
woodl and and wildlife area. The other half is productive
ground. We have the anmbition of processing about 1,500
to 1,600 quality Herr Angus beef per year. However
there are cattle that find out what a haven it is to be
at Herr Angus, so you'll see sonme other breeds and colors
appear every now and then.

One of the key ingredients to what we do is by-
product feeding. W feed potato peelings and al so the
steer party m x. And quality assurance at any given
point of the day will reject popcorn, cheese curls,
pretzels for some kind of reason that they think you
won't like it so much, so they won't put it in the bag,
so they'll send it to the farm So that's one of the

i ngredi ents of our feed.
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We al so run about 200 head of grass cattle every
year. That's usually from about late March till Novenber
for us. We work those cattle two ways--the old way and
" m sorry about the Ap but being a Mennonite he was free;
| had no choice, Mke. And sonetinmes we also use the
four-wheeler. W also run about 120 brood cows, as well,
and our own calves. Again you'll notice that some of the
nei ghbors' cows will just always conme over because our
grass i s greener.

Vi sion statenment, when | thought about this
meeting, was in order for a beef farmer to succeed he
must provide the consuner with a product that is high
quality. That nmeans it better taste good and it better
be nutritious, better be fresh. 1t has to be whol esone,
and that's a | ot about what we're tal king about here.
It's got to be safe.

Convenient. Qur consunmer's a |lot different than
she used to be or he used to be. One of the great things
about the grill is it has helped to increase the demand
of beef. You'll see a |ot of people buying grills and
you won't see very nmany nmen say, "Honey, won't you go out

and get a chicken for nme to cook on the grill." So
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appreciate that. Buy nore grills, buy nmore steaks. [|'m
a happy man right now And it's got to be reasonably
priced.

In order to continue that enterprise to go on
and on, the beef farmer has to provide a product that's
going to be that way every tinme. |If you go to a
restaurant and you get a bad steak, that's it. You're
not going to order steak at that restaurant the next tine
and that's a bad deal. So we have to think about a
consistent high quality eating experience every tine.

The second thing is |I've got to make noney. |If
"' m not maki ng noney producing this great high quality
eating experience you have then forget it, I'm not going
to be around to produce it for you. And in order to
achi eve this goal what we've found in the industry is
we' ve got to quick |looking at being in the cattle
busi ness and we've got to start | ooking at being in the
beef business or in the neat business.

There is a success story and this one started
probably 10 or 12 years ago when NCBA did sonme quality
audits and found out there were sonme problens in the beef

on the shelf and the consunmer was really getting nessed
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up because we were using all kinds of nanes for beef that
made it sound like it was high quality and it wasn't. So
they started | ooking at what those quality defects were
and began to work backward fromthe neat case to the
producer to conception to inprove that.

The purpose of our beef quality assurance can
really be sunmed up in that it's to protect the
consuner's confidence in not only the safety of the
product but also the quality of the product. What's new
is that today the producer is accepting responsibility
for that. That did not happen before.

And the other nice thing about this programis
that it does have i ndependence from regul atory agenci es.
It's a proactive event.

Ckay, sonebody was talking earlier and | forget
who it was about quality and staying in business. Two
little blips there that happened in the news that all of
you will remenber. The first one | won't nention Oprah's
name but these things cost us a ton of noney, a ton of
noney, and we can't continue to do that. So as things

have progressed, producers are recogni zing that we need
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to do everything we can to build that consumer
confidence.

Some of the advancenments we've made is we found
that the top butt, which is one of the higher dollar
cuts, used to have all kinds of lesions in it from
injection sites. W've changed that. The injection
sites are all done in the neck. Those of you that buy
neck neats, |I'msorry, but nost people |I know |ike to buy
sirloins and top rounds. W' ve dropped from 22 percent
to 3 percent.

The choice and prinme product today is hitting
the shelves heavier all the time and the dollar spread
that 1"mgetting paid for a choice or prinme product is
much greater than the select, in the neighborhood of
about $15 a hundredwei ght right now.

And bruising and sonme of those difficult things
that you got from hauling and trucking cattle to the
packi ng houses caused by horns, we've alleviated that.
We're either breeding pulled cattle now or we're
dehorni ng cal ves young.

Again all about nore quality.
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Feedstuffs. You know, |'ve listened to sone
really good speakers and | recognize we probably still
have a long way to go here. As a farner-feeder, |
produce probably--well, ny situation mght be a little
different. About 30 percent of ny products are by-
products, so they're comng fromthe factory but all the
rest of the product is comng fromthe farm W grow our
own forages, we grow our own grains, and the only thing I
actually buy are sone mneral m xes--vitam ns-m neral m X
and a little bit of protein--soybean neal, sonetinmes even
sonme urea, so probably less than a pound of that materi al
" m buyi ng out of a 42-pound- per-head-per-day diet.

One of the things | really have to watch is what
her bi ci des and pesticides am | using on ny crops before |
make theminto animal feed. And | need to know that
because there's violative residue issues, as well as just
a safety issue. I'mthe first custoner and so's ny
fam |y and then you guys are my second customer, so these
t hi ngs concern ne.

We want to be sure that all the feeds that we do
have comng in are of quality. You know, | probably

relax a little bit because | figure that Herr Foods is
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buyi ng products that are for human feeds and they're nuch
better standards than ani mal feeds, so whatever they send
me | figure is pretty good.

We have to watch for nmolds, mcotoxins. Most of
that's done by sight and snell; secondly, cattle
preference. If you're going to give cattle sone rotten
feed they're not going to eat it. They're going to walk
away fromthe bulk and nmy objective is to get themto eat
as nuch as | possibly can every day. Forty-two pounds
was enough | ast week, Jim but next week | want them
eating 43 pounds because if they' re eating 43 they're
gaining just a little bit nmore and |I'm putting nore green
in the pocket.

BQA tal ks a | ot about suspect feeds and what to
do. Again, like I said, |I don't buy very many so this
isn't an issue for me but in the policy, suspect feeds
are to be checked frequently and tested to see whet her
there's any aflatoxin or nolds or sonething |like that
that we need to be concerned about.

| had to ask Jim This one | renenber seeing
but I couldn't think about it. He straightened me out.

We need to justify the feed products that we're using.
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Why do | use the Herr party m x? And then verify that it
is what | think it is. They're going to send it to the
lab, test it, evaluate what's in it. Then I'mgoing to
nonitor the results. He mght tell me it's a great feed
but if the cattle aren't gaining or perform ng well or
not grading the way I want themto, |I'm going to say,
"Wait a mnute. M nonitored results say it isn't a
great food; what's wong here?" So that's where we go.

You know, some things are just real common
sense. The only postgraduate degree | got was a food
handler's permit. | like to eat. Sonetinmes | like to
cook and sonetines | even like to cook for a |ot of
people and in our county you have to have a food
handler's permt in order to serve other people,
especially if you get a dollar for it.

So that's sonmething | wanted to do and that took
a lot of time and | got awful scared about what food
handl ers can do. [It's kind of a scary business--you
know, some of the things that can happen to us. But one
thing I learned was that in nopst cases it's commpbn sense
t hat everybody forgets and that's what this is here.

This is just one nore exanple. All of us know that but
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you know, when you have a BQA neeting and you nmention it,
sonebody's light bulb finally goes off and says, you know
what? |'ve got ny cat food sitting down in the feed

room where | feed ny cat, next to ny cattle feed. Don't
bel ong there anynore, does it? O pesticides, fly
sprays. You know you're going to spray flies down in the
feed room Well, where are you going to keep your fly
spray? Not in the feed room anynore.

So anyhow, it's just a thing. Use sonme common
sense. Make sure we're not putting things around feeds
that we shouldn't.

Bi osecurity is an issue we're all hearing a
whol e | ot about in all kinds of areas of our life,
unfortunately. This is one that we've really been
cautious about. Cbviously the trouble that England had a
few years ago with BSE scared us a |lot and then
i medi ately follow ng that they had foot and nouth, which
even scared us nore because we know how that disease can
transfer easily.

One of the things our farm has done for years
and years has been open for all kinds of tours for the

kids in the | ocal schools, the FFA chapters and that kind
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of thing and we kind of shut it down for a while. W
like telling the good story that agriculture has and
where the food comes from |t doesn't always cone from
the grocery store; sonetines it has an earlier start than
that and we enjoy telling that. But we got pretty
nervous when we were reading some of the things that were
goi ng on over there and we didn't want it to happen here.

So we watch very carefully where our feet go and
al so where the trucks cone fromthat bring us cattle or
take cattle out. We want to know those kinds of things.

This just talks a little bit about what the BQA
policy requires for us when it conmes to vaccinating our
cattle, doing herd records, and that kind of thing. 1It's
pretty involved and detailed. There's over 900 producers
in Pennsyl vani a that have signed onto this in the beef
area and the dairy people are just starting to get pretty
excited about it, too, so | expect that nunber to triple
here shortly.

Proper managenent enhances beef quality and
product value. That says it all. | mean that's what
we're doing. We're just trying to enhance and get

better.
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One of the ways we can do that, a | ot of people
are worried about antibiotics, both injectables and fed.
One of the ways we can avoid all of that is to keep
animal s healthy and that's what this slide tal ks about.
We spend a | ot of tinme thinking about how we can keep
these animals healthy. Obviously with only 120 cows you
know that | don't raise all of the 1,500 cattle that we
mar ket every year. | buy in a lot of cattle, so |I've got
to tal k back and back and back not only fromthe
seedstock grower but also into the backgrounder and then
to the people that are providing ne the cattle. How are
t hey handl ed? What vacci nes have they had? What
medi cati ons have they had? Wat can | do, Jim when |
first get those cattle to make sure that they're eating
i nstead of getting sick? So those are things that we
tal k about all the tine.

Anot her area that 1've seen a | ot of inprovenment
inis just total cattle handling and that's sonething
that's been taught a lot to us fromBQA. There's a
coupl e of specialists out there that are bovine
psychol ogists. | say that sarcastically but it's

unbel i evabl e what they've taught us. |If you'd see our
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facilities, see a | ot of changes have happened. It's
very animal -friendly. The cattle nmove now. W hardly
ever have to use a whip or a prod because the way we've
changed things, the cattle just naturally want to go
forward, so that works out really well for us.

Woul d you eat what you produce? Doggone right |
would and I invite you to come down and have a steak with
me any time you're in the area; |I'll cook. But it's got
to start with that baby calf and it's going to go all the
way through while that calf's on its nomm to when it's
weaned and goi ng through sone serious stress to the tine
it's in the feedlot on a pretty hot ration till it ends
up at your shelf. | want you to enjoy that product and
"' mgoing to do everything | can to make it right for
you.

BQA is part of a changing philosophy. There's a
| ot of people wondering why is beef so good right now? |
woul d say that the nunber one reason isn't the border up
above; it's the people in this room Beef is back
because demand i s back and people are really enjoying the
product today. That's because it's taken us this many

years to finally get a product that's a whole |lot nore
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consistent in the grocery shelf, that when M. or Ms.
Consuner goes in and buys it, they're confident that when
they get it honme they're going to enjoy it.

| really believe that and | can back that up
with some nunbers because we conti nue week after week
after week since the border closed in early June to kil
nore cattle than we did before. Go figure it out.

Real quick, beef quality assurance. You go
t hrough the course, you get trained, you get certified,
but it's on-going training. | think Mke tal ked about
that. It's been on-going. W're learning all the tine.
A few years ago, you know, nobody had to worry about BSE
We didn't worry about neat and boneneal and where it was
but today we really worry about it.

So it's recent and it's every two years and it's
a matter of just reevaluating your program on your farm
What could you do a little bit better? Al kinds of new
information comes out, like | say, regularly.

A technician or veterinarian fromthe
Pennsyl vani a Departnment of Agriculture in our case wll
actually conme out and visit your farm and go over your

records, go over your feedlots or your cow calf herd or
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what ever and just kind of check to see what you're doing
and how you might be able to do it better.

Again we're | ooking at HACCP and | kind of
tal ked about this already. |It's putting all the sciences
together so that that little baby calf becones that.

It's hard, you know. | live with them things but they do
taste good and ny objective is to take very, very good
care of them every single day that they're alive and
recogni zing where they're going in the end, but they're
going to have a good |life when they're with nme, anyhow.

That says it all. Only the farner can really
prevent the defect while he's got these cattle. Don't
pass the buck onto the next person.

Questions | have raised and Ji m has raised
concerning this nmeeting and I don't know if these are
questions we're going to break out to or not, George, if
they're close to what you had, but | really didn't know
what this was all about. Maybe you guys knew before you
got here but I'mkind of |ike, "What is this about?"

But what's considered a threat to human heal th?
| know | know that we're |ooking at at strategic feed

safety programthat will result back to human health.
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What | evel of any threateni ng contam nant can be
accepted, if any? How often should ingredients be
tested? That's a good questi on.

| f sanples are retained, how |l ong should they be
held for? You know, it m ght be one thing in Dave's
plant to hold some sanples but it would be crazy at ny
pl ace. Also, which sanple? | mean | know you guys may
beaucoups of sanples but it's probably crazy for you,
too. You know, | m ght make 12 or 14 batches of feed in
a day so which one would I save? How would | save it?

And if we are going to sanple, who's going to
pay for it? That's a big question that farners would
raise really quickly. It costs the sane anount to run a
sanpl e whet her you have 50 cows or whether you' ve got a
30, 000- head feedlot. That's going to be a question
that's going to be an issue for a lot of farners,
especially the small feeder-farnmer. W' re putting a | ot
of them out of business with regulation, so we want to be
careful how we do this.

Feed and food safety are inportant to all of us,
no doubt about it. The current BQA program has been

w dely accepted by cattlenmen and | enphasi ze wi dely
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accepted. A lot of cattlenen are excited about it and it
seens to be neeting at least a | ot of our needs for
safety and also | think we've seen a big inprovenent in
quality for the consunmers. | think we've worked well

t here.

Recomendation that | would have woul d be that
any mandates that conme out of this would fit into that
current BQA nodel, that it would be voluntary.

Well, there you go. There's that Ap again. 1'm

sorry, Mke. But at the end of a day, and that was pre-

| sabel, I'mpretty happy at where I'"'mat. | really |ove
what | do. | love what | provide. | |ove the conpany I
work for. M famly and | love the food that we get to
eat and | feel like God's really made nme a very | ucky man

to be a steward of as much as I amand |I'm very thankful
for that and | go to bed pretty confortable, unless I
have a neeting like this the next day.

Next slide gives a contact. |f anybody wants to
talk further or wants to contact nme about anything, there
it is. | left sonme manuals at the back. They were BQA
manual s from Pennsylvania. | think | see all of themare

off that table. They sent themto ne and told ne to get
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them out; if anybody wanted to | ook through them they
could. If anybody would |like to see that manual and
didn't get a chance to, again contact me and I'Il see to
it that you get one through our Beef Council Association.
Thank you.

[ Appl ause. ]

DR. GRABER: Ckay, the | ast speaker before we
take a break is Dr. Richard Wod, Food Animal Concerns
Trust.

DR. WOOD: Once again | amgiving a presentation
that our food safety program manager should be giving but
he's in another neeting. The last time this happened he
was off getting married in Italy. | told himnever again
but here | amand I"'malso a little frightened.

|"mactually com ng at this froma conpletely
di fferent perspective than we' ve been tal ki ng about for
nost of the day because | was asked to step back and take
alittle at these questions of risk and a conprehensive
food safety systemfrom a consunmer perspective.

Food Ani mal Concerns Trust advocates for better
farm ng practices to inprove the safety of neat, m |k and

eggs. As a consunmer group we address a range of issues
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regul ated by the Center for Veterinary Medicine,
including a focus on several feed safety issues. FACT
has wor ked over the years diligently with the federa
regul atory agencies to devel op an appropriate response to
bovi ne spongi form encephal opathy since the m d-'90s and
our work on pathogens in feed began when the FDA was

di scussing a zero tolerance for Salnonella in feed.
Recently we've al so explored specific feed safety issues
that may inpact human heal t h.

At FACT we've just conpleted the Nest Eggs
Project, which for 18 years was a for-profit conpany that
contracted with up to 14 egg farnms in Pennsylvania, where
everybody else is from except our offices are in
Il1linois, and we supplied uncaged eggs for major grocery
chains stretching from New York to Washi ngton, D.C. and
also earlier in the Mdwest and our organi zation itself
has about 30, 000 supporters nationw de.

During the past 10 years at the regulatory |evel
the primary intervention point for addressing food safety
was t hrough processing controls. Many of us here sat
around this huge table at the USDA in the md-'90s to

craft a HACCP pl an for slaughterhouses and processing
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plants. As inportant as this intervention is, its inpact
on food-borne disease is m xed. W have seen a decrease
in the incidence of canplylobacter and listeria but for
several other pathogens--Sal nonella and E. coli 157 being
t he nost inportant--we have not seen significant
reductions in human di sease since 1996. The USDA FSI S
has reported recent declines in both these pathogens in
its regulatory sanpling program Hopefully in the future
we will see these reductions reflected in the incidence
of human di sease. |In any case, slaughter and processing
steps need to be conbined with preharvest controls if we
are to continue this downward trend.

We're delighted that the FDA CVM has recogni zed
the i nportance of feed in the food chain and is taking
steps to devel op a conprehensive feed safety system
| ' ve been asked, as | said earlier, to take a step back
and identify feed safety risk froma consuner
perspective. There are a few of us here in the room
sonme from groups, and all of us sit down at the dinner
t abl e.

This nmeans two things for this presentation,

t hough, in this kind of a setting. First, the obvious.
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| am not a renderer, an ingredient manufacturer, a
feedm || nmanager, a state or federal regulator or a
producer. Actually, I do live on a farm when |I' m not
wor ki ng in Chicago at FACT and FACT has managed egg farns
for nearly two decades. But still |I'mhere today as a
consuner. | conme representing that part of our |ives
where we do sit down at the dinner table and want our
plates to be filled with food that is safe.

Second, I'"'mhere to identify and di scuss
priority risks related to animal feed and human heal t h.
Therefore I'"mgoing to work through a set of risks that
we feel nmust be responded to in a conprehensive feed
safety system The FDA and/or the industry already have
effective controls in place for many of these risks on
what | will list and it's been delightful today to hear
presentations from vari ous groups that have understood
the risks that are out there and are taking concrete
steps to respond to those risks with controls.

Still I want to identify those risks because as
the feed safety systemis constructed, everything nmust be
on the plate. Just because it's working doesn't nean it

shoul d be ignored. Other risks | wll identify do not
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have agricultural controls and will require tougher and
nore conplete controls as far as FACT is concerned and
"1l |leave nost of my comments to those issues.

FACT recogni zes that BSE has not been detected
in donestic cattle in the United States and that only one
infected cow was identified with BSE in Canada. FACT
sees this as an indication that steps taken by the FDA
and the feed industry have protected Anmerican consuners
and the livestock industry. Still the occurrence of the
mad cow across our border requires us to reexam ne our
BSE control prograns so that consuners can continue to
have confidence in what they eat.

The U. S. system and that of Canada are
practically identical, as you know. MIllions of cattle
have crossed back and forth across the border and al so
all during the period when the cow detected earlier this
year was incubating the disease. Any conprehensive feed
ri sk managenent system needs to acknow edge the
possibility that there nmay be BSE-infected cattle in our
nati onal herd. G ven this possibility, we need to
strengt hen our prograns ai ned at keeping the disease from

spreadi ng between cattle.
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This first risk is an area where we at FACT, as
a consuner group, believe that nore needs to be done.
Addi ti onal steps are under consideration by the FDA.

Here are two steps that the FDA shoul d take.

First, the FDA should close the | oophol es that
exist in the current feed ban. One | oophole is the use
of poultry litter in cattle feed, as we see it. Both
cattle and poultry are raised in |large nunbers in severa
regions of the country and it is in those regions where
poultry litter is likely to be used as a feed ingredient.
It's in areas where they're not raising potato chips or
popcorn or whatever the feed ingredient we heard was from
t he | ast speaker.

Al so, today there may be increased poultry
litter recycling due to stronger regulations of |ivestock
waste as an environnental pollutant. FACT does not have
explicit data on this practice but in neetings with
producers a couple of weeks ago | was told that cattle
producers woul d rather not use poultry litter, even
though it is used.

The issue, of course, is that the protein that

is passed through the digestive tract of chickens or
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spilled fromthe feeders is a rum nant by-product that
can be a protein source for chicken feed. Poultry litter
varies in the anount of crude protein from13 to 31
percent, according to Cross in 1995, There is no

evi dence to suggest that the digestive tract of chickens
wi |l destroy prion proteins, which are not readily
destroyed by | ow pH or digestive enzynes. Also, the
practice of conposting and drying litter would not
destroy the prions if they were present.

So poultry litter can also carry |levels of
Sal monel | a and canpl abacter, inportant food-borne
pat hogens that are also not fully controlled by
conposting. FACT wants the practice of recycling poultry
litter to end.

Anot her | oophole to close is requiring feedmlls
to establish dedicated equi pnent for handling prohibited
materials unless there is a satisfactory nmethod in place
to ensure the effectiveness of steps taken to prevent
cross-contam nation. Dedicated facilities are the only
way to ensure that cross-contam nation does not occur,
given the inability of the regulatory agencies to provide

a daily presence at this facilities, as does the USDA at
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their inspected sites. Dedicated equipnment is
particularly inmportant given the recent history in Europe
where cross-contamnation is inplicated as a |likely cause
of many of the born-after-the-ban BSE cases. |If

dedi cated equi pnment is not required, FDA needs to act to
prohi bit repeat violators of the rule from marketing feed
i ntended for rum nants.

Al so, nore effort needs to be placed on
devel oping a test for prohibited proteins. If such a
test were available, then the effectiveness of procedures
to control cross-contam nation could be eval uat ed.

Unl ess mechanisnms for testing for prohibited proteins is
devel oped and incorporated into a nonitoring system FACT
believes that dedicated facilities are necessary for an
ef fective ban.

Ot her possible | oopholes in the rum nant feed
ban that have been di scussed nore thoroughly in other
foruns are those of allowing plate waste to be used in
rum nant feed and the inpact of using automatic neat
recovery systems. The USDA just responded a little nore
stringently to that, apparently. Consideration also

needs to be given to the |ikelihood that sonme specified
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risk materials may need to be removed fromthe ani nal
food chain altogether, and | think this is a step that
Canada may t ake. An animal feed safety system
needs to close the gaps in the BSE feed ban to protect
American cattle and human heal th.

A second step is that the feed ban nmust be fully
enforced. | haven't checked since Hurricane |sabel but
t he FDA has not updated its conpliance information since
| ast year; at |east not on its website. Maybe that
project is done. But when reviewing the data that is
avai l abl e, renderer and federally regulated feedm ||
conpani es | ooked pretty good a year ago. Last year's GAO
report, though, questioned the reliability of FDA's
conpliance statistics. Statistics aside, it is time for
the FDA to nove beyond education to enforcenent.

An equal ly serious conpliance issue that many of
you in this room my want to speak to at sone point is
the current ability of states to enforce the ban. |
under stand that AFCO and the feed industry are taking
steps to change the state regulatory clinmate so that the
entire BSE rule can be enforced by inspectors in every

state. However, nobst states have serious budget
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deficits. It would be hel pful to I earn how the states
are faring in these difficult econom c tines regarding
the ban's enforcenent and dealing with conpliance and
also to | earn about the continued federal funding for
monitoring BSE. BSE is an area of primary risk for
consuners. We feel that further regulatory steps are
needed.

The rol e of pathogens in feed nust al so be
reexam ned in terns of their being a threat to human
health. FACT has long maintained that if you want to
reduce the risk of food-borne illness in humans, you
control pathogens in animal feed. This is why for 17 of
the 18 years of our Nest Eggs Project in Pennsylvania we
cooked the feed for the |ayers on our farns and then
periodically tested the feed for Sal nonell a.

We all have devoted huge ampbunts of tinme and
resources to devel oping and inplenenting controls for BSE
in feed and nore needs to be done. Still we have not had
any BSE Creutzfel dt-Jakob-related deaths in the U S. On
t he other hand, the CDC estimtes that bacterial food-
bor ne pat hogens account for 5 mllion illnesses, 46,000

hospitalizations and nore than 1,400 deaths each year in
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the U S. Wiile sone of these illnesses and deaths are
attributed to contam nation, sone are down the food |ine
beyond the farm gate; aninmals are the primry reservoirs
for these bacteria.

St udi es focussing on Sal nonella have docunent ed
that ani mal s can beconme infected when eating Sal nonel | a-
contam nated feed. Studies presented a couple of weeks
ago on E. coli 0157 are still not conclusive at that
poi nt, although these studies do see contam nated feed as
a contributing factor.

An article published last fall in Clinical
I nfectious Di sease, and | saw copi es back there on the
table from sonebody, by John Crunp and others fromthe
Centers for Disease Control identifies three major steps
to address aninmal feed safety out of a concern for food-
borne illness. The first step is to establish
surveill ance of animal feed for mcrobial contam nation,
integrating that surveillance with the surveill ance of
food in humans. This step as | understand it is already
under way.

Second is to establish HACCP prograns across the

animal feed industry to mnimze Sal nonella. The reports
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provided at this neeting fromthe presenters we've heard
in the reports prior to ne indicate that this step is

al ready being incorporated into operations on many
feedm Il s and ot her pl aces.

Third, inplenent a Sal nonella negative standard
for animal feed. The FDA announced this policy in 1991.
A few years later when | began at FACT | renenber the
feed industry stating that zero tol erance was inpossible
and, in essence, what we were asking the feed industry to
do was to lie. Today a Sal nonella negative standard is a
necessary risk managenent step to protect human heal th.
| know that an industry group has questioned the data
fromthe study that | just nmentioned but the validity, to
me, of these three steps stands on its own.

In our view, the presence of resistant pathogens
or resistant comensal bacteria also needs to be
monitored in animal feed. Steps need to be devel oped to
ensure that the highly virulent multi-drug-resistant
di sease strains, such as Sal nonella DT-104 or Sal nonell a
Newport, are not spread through feed.

The undecl ared, unintentional or inappropriate

use of feed additives is another area of risk for human
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health. Drug residues are one such contam nant that can
occur due to cross-contamnation in feedmlls. Medicated
feeds left over in the equi pnent fromone batch my
contam nate the next batch of feed that is not nedicated.
Feedm |l ls are required and what we've heard this norning,
do i npl ement good manufacturing practices to reduce the
risks of this type of contam nation. Still, clearly nore
can be done. One study in Europe in 1998 found that 35
percent of the 250 nedicated feeds tested had undecl ared
antim crobials and of the 160 unnmedi cated feeds tested,
44 percent contained antim crobials.

It's ny understanding that we do a good job of
controlling residues in the U.S. Still, this risk needs
to be on the table as a conprehensive plan is put in
pl ace.

An equal ly inportant unintentional consequence
of a feed additive is when antibiotics are added to the
feed to promote growth or to prevent disease. The
routine use of antibiotics in this way results in
resistant bacteria in the animal. The risk to human
health is that if the food product is not thoroughly

cooked these resistant bacteria may infect humans,
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resulting in antibiotics being |less effective in the
treatnment of food-borne illness.

In 1998 the Anmerican Veterinary Medi cal
Associ ation and other veterinary specialty groups, along
with the FDA, devel oped a position on judicious
antimcrobial use. This position identifies 10 steps
that should be followed in treating sick animals through
the therapeutic use of antimcrobials. No such prudent
use protocol exists for nontherapeutic uses wi th ani mal
f eed. We believe that a feed safety system needs to
address this risk.

Regardi ng alternative additives, enzynes,
anti bodi es, and so on, we do not know how many of these
products will interact with the conpl ex ecol ogy of ani mal
di gestive tracts.

Regar di ng ot her unintentional, undecl ared
contam nants, the feed industry has described its control
prograns for addressing dioxins. Still, the FDA should
provide a clear benchmark for dioxin contam nation
| evel s. Heavy netal s--1ead, nercury, and cadm um-are
metal s of concern. Also, there is a real risk that

toxins ingested in |livestock feeds can be transmtted
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t hrough ani mal products. The extent of this risk is

uncl ear but these natural toxins are inportant because of
their potential as carcinogens. Everything we've heard
today indicates that the industry understands this risk
and have controls in place.

As we've heard in the earlier presentations,
anot her way of organi zing the human health risks is to
determ ne which source materials are nost problematic.
For exanpl e, downer are already prohibited from being
used in rum nant feeds and for good reason. The Harvard
BSE ri sk assessnment found that downer cattle are the ones
nore likely to carry BSE than healthy cattle at
sl aughter. Downers also carry a higher incidence of
f ood- borne pathogens and illegal drug residues.

The use of reclaimed industrial waste is a risk
due to heavy netals, dioxins and PCB contan nation. And
the use of recycled animl waste is a risk, as discussed
earlier, because of BSE residue and pat hogen concerns.

In summary, as we take these risk together and
pl ace their controls in one systemthere are several
i nportant conponents to a feed safety system from our

perspective. First, the system should establish a m x of
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voluntary actions and regul ati ons, as needed. Second, it
shoul d require that current feed-rel ated policies be
enforced. Third, the riskiest materials should have the
greatest regul ation.

Fourth, it should provide an integrated
surveill ance system beginning with the feed ingredient
suppliers and continuing on to human health. The USDA
and CDC should al so be involved in devel oping this
system

Fifth, the decision-maki ng process should be
transparent. The public nust become fully infornmed of
the risks they face and the responses being di scussed.
And sixth, we nust recognize that a conprehensive ani nal
feed safety system does not stop at the feed
di stributor's door. Thank you.

[ Appl ause. ]

DR. GRABER: Ckay, the idea for the programthis
afternoon was really to informus and to get us thinking
about food safety systenms and animal feed safety. So
really the critical part of the program as Dr. Sundl of

tal ked, is going to start after the break. That's when
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G oria Dunnavan will explain why you're all here and what
you're going to do.
[ Wher eupon, at 4:15 p.m, the hearing recessed,

to resume on Wednesday, Septenber 24, 2003.]
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